[wiiner 


eading Publication in the Meat Packing and Allied Industries Since 1891 


YOUR SURE GUIDE FOR 
UNDEVIATING QUALITY 





The Quality Control Certificate on every Fearn item is 
positive assurance of Fearn ‘top quality’’ standards. Specifically 
it means that the product bearing it has been analyzed 
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“ASCORBIC-ACID ACTION” 


6 Important Advantages for You 


In New “Color-Magic” Formula 
* It Eliminates Smokehouse Pre- 
conditioning or Low Temperature to 
Develop Color! 

Meat goes into smokehouse of 160°- 
170°F. and comes out when it reaches 
desired internal temperature. 


* It Greatly Shortens SmokehouseTime! 
Speeds meat in and out...relieves bottle- 
neck...greatly increases smokehouse 
output. 


* It Checks Loss of Bloom in the Cooler! 
* It Greatly Reduces "Color Fade!” 


* It Keeps that Fresh-from-the-Kitchen 
Color in Display Case Considerably 
Longer! 


* It Vastly Reduces “‘Returns” (and 
Losses) due to Unsalable Appearance! 


Reduces Oxygen in Meat Tissues...Checks Oxidation 
Before it Robs Meat of Natural Red Pigment! 


Here, in handy batch-size bags, is a color-stabilizing formula with a 
history of many years of sensational performance! Developed in the 
laboratories and testing kitchen at Griffith, and proved by continuous 
use in a score of uninspected sausage plants ——GRIFFITH’S ASCORBATE 
SEASONINGS are now available to all sausage makers. (Formulated 
in compliance with B.A.I. Meat Inspection Memorandum 191.) 


THE FLAVOR YOU WANT — PLUS — THE COLOR YOU WANT 


This remarkable formula combines (1) Your choice of a delicious, 
ever-uniform blend of Griffith’s exclusive Solublized Seasonings, and 
(2) The ASCORBATE ingredient that goes to work in the chopper to 
retard oxidation and give you all the profit-making advantages in 
color stability. 


For full details on this formula that more than pays for itself in 
processing economies and sales profits, see our representative or 
write us today. 
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In Canada — The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St.» LOS ANGELES 58, 4900 Gifford Ave. TORONTO 2, 115 George St. 
Laboratories Griffith do Brasil, S.A.— Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 


The National Provisioner—October 3, 1953 








Definition: 


“Art is the skilled power of performance 
acquired by study and experience." 
—WEBSTER 


Our Art is the manufacture of 
products to combat the destruc- 
tive action of steam, condensation, 
acids, fungus and mold. 


Katy 





Typical of thousands of packing plants, cold 
storage and locker plants maintained spotless. 


Walls and ceiling SANITILED with RUBBERTEX 
BASE and MASTERKOTE SANITILE— a fluid 
ceramic-like tile even more sanitary than ordinary 
tile—no mortar joints to collect dust and organ- 
isms—comes ready to apply by brush or spray. 
Sanitile can be cleaned the same as tile and thus 
saves many costly repainting jobs. 


Rails, tanks, machinery and equipment preserved 
against corrosion through the use of Knox Rust 
Chromolox Base and Eisen Heiss. 


You will be pleasantly surprised at how economi- 
cally you can Sanitile your plant. 


Write for specific information! 


THE MASTER MECHANICS CO. 


"40 Years Serving Industry for the Utmost 
in Sanitation and Preservation." 


CLEVELAND 13, OHIO U.S.A. 
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Armour, Unions Agree on 9'/2c ‘Package’ 
Armour and Company and the two major unions agreed on a 
914c wage hike and hospitalization ‘package’ this week and 
early settlement was expected in current negotiations between 
the unions and other large companies. Acceptance of the Ar- 
mour offer was announced in a joint statement by Earl W. Jim- 
erson, president of the Amalgamated Meat Cutters and Butcher 
Workmen of North America, AFL, and Ralph Helstein, presi- 
dent of the United Packinghouse Workers of America, CIO, as 
wage talks were resumed with Swift & Company. The settle- 
ment provides for a flat wage hike of 5c an hour and a company- 
paid hospitalization-surgical-medical program costing an addi- 
tional 414c. (For more detailed provisions, see story on Page 14.) 


Industry Welcomes ‘Profit’ Hunt 


Full support to the USDA’s newly-instituted study of the beet 
price and cattle situation was pledged this week by the American 
Meat Institute. An AMI statement said “the meat packing indus- 
try earnestly and wholeheartedly welcomes a thorough examina- 
tion and appraisal for it is felt that insinuations that the cattle 
price decline is not being reflected in the price of beef have greatly 
confused the actual facts of the matter.’’ Such mixed-up reason- 
ing as comparing prices for low grade cattle and cows with the 
retail price of choice steak cut from top quality, finished grain- 
fed steers, the AMI pointed out, “is like comparing prices of wild 
field daisies with cultivated hot-house orchids.” (See Page 14 
for the announcement by Secretary of Agriculture Ezra Taft 
Benson about the study.) 


FOA Asked to Boost Beef Purchases 


The Agriculture Department’s livestock advisory committee 
has urged the Foreign Operations Administration to increase its 
purchases of beef for use in foreign countries to not less than 
$40,000,000 worth instead of the announced $10,000,000, 60-day 
goal. In its latest meeting with Secretary of Agriculture Ezra 
Taft Benson, the group also asked the government to send live 
cattle to Korea to help rehabilitate that nation and stabilize U.S. 
cattle prices. The committee voted against a price support pro- 
gram for livestock. The USDA said it expects to have purchased 
190,000,000 Ibs. of beef for non-profit domestic and foreign use 
before the end of this year. 


President Rules Out Sales Tax 


President Eisenhower said this week that the administration 
does not intend to ask Congress to levy a federal sales tax. The 
President, however, left open the question of whether the ad- 
ministration will ask approval of a general manufacturers’ tax. 








USDA Begins Study of 
Beef-Cattle Price Spread: 
Packers Got Only 3/5c 


Secretary of Agriculture Ezra Taft 
Benson issued the following statement 
regarding the spread between prices 
farmers receive for their cattle and 
the retail cost of beef: 

“Deep interest is being expressed to 
me by members of Congress and others 
interested in the welfare of agriculture, 
as well as all segments of the livestock 
industry, about the reported widening 
of the spread between prices farmers 
receive for their cattle and the cost of 
beef at retail. 

“A recent release of the Bureau of 
Labor Statistics reveals that from 
July to August the retail price of beef 
and veal rose 6 per cent. This increase, 
coming at a time of abundant supplies 





As reported in detail in The Na- 
tional Provisioner of September 
26, net earnings in the meat pack- 
ing industry in the fiscal year of 
1952 averaged only 3/5c per dol- 
lar, according to American Meat 
Institute estimates. The profit was 
far below that made by any other 
major industry. 











and generally low cattle prices, has 
been of concern to both farmers and 
consumers. 

“In view of the obvious concern re- 
garding this matter, I am asking the 
Bureau of Agricultural Economics and 
other. agencies of the Department of 
Agriculture to examine and report to 
me quickly on this spread between 
the price the farmer receives and the 
price the housewife pays for beef. 

“IT fully realize that the price paid 
by the consumer for beef is a compos- 
ite of many costs. It is made up of 
what the producer, the market man, 
the transportation man, the laboring 
man, the processor, the wholesaler and 
retailer receive for all their services. 

“The purpose of the study is to en- 
deavor to develop: objective data on 
what current margins actually are and 
so far as possible to learn their rela- 
tion to recent changes in cattle prices. 
There is particular interest at this time 
with respect to margins on the lower 
grades and qualities of beef. 

“Producers of cattle are in a real 
price-cost squeeze. They are suffering 
a painful price adjustment. The De- 
partment of Agriculture recognizes 
this. We have reported in detail to 
representatives of the livestock and 
meat industry what the government is 
doing to alleviate the problem and 
bring stability to the cattle industry. 
Beef is going into consumption in rec- 
ord volume. The efforts of the process- 
ing and distributing trade in promot- 
ing beef are to be commended. 

“The tremendous job of moving meat 
from farm to table is highly complex, 
and little understood, Farmers of Amer- 
ica are entitled to know if there is truth 
to the charge of excessive margins.” 
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Dividends Declared in 
Hygrade-Kingan Merger 


Hygrade Food Products Corp. has de- 
clared a 100 per cent stock dividend 
on the common, payable October 29 to 
stockholders of record October 15. The 
action followed the merger of Kingan 
& Co., Inc., into Hygrade, effective 
September 29. 

Samuel Slotkin, chairman, also an- 
nounced that a dividend of $3 has been 
declared on the company’s new Series 
A preferred stock to be issued to hold- 
ers of Kingan preferred stock, pursuant 
to the merger, being the amount of 
dividends payable on such Series A pre- 
ferred stock from November 1, 1952, to 
August 1, 1953. He said that a further 
dividend of $1 a share for the current 
quarter also has been declared on the 
preferred, payable November 1 to 
stockholders of ercord October 15. 

Slotkin stated that such preferred 
dividends would be payable only after 
the surrender of Kingan preferred stock 
certificates in exchange for certificates 
for an equal number of shares of Hy- 
grade preferred. Similarly, the stock 
dividend on the common will be paid to 
holders of Kingan common only after 
surrender of Kingan certificates in ex- 
change for common of Hygrade in ac- 
cordance with terms of the merger 
agreement. 

Holders of present Hygrade common 
stock certificates, however, need not 
surrender their present certificates, and 
certificates for their additional shares 
will be mailed to them on October 28. 


New MID Memorandum 


A new Meat Inspection Memorandum, 
No. 194, permits the use of sodium 
ascorbate as well as ascorbic acid in 
cooked, cured, comminuted meat food 
products. Memorandum No. 194 super- 
sedes Memorandum No. 191, dated 
August 12, 1953 

The new rule for inspected plants 
reads: “Ascorbic acid or sodium ascor- 
bate may be used in the preparation of 
cooked, cured, comminuted meat food 
products in amounts not to exceed % 
oz. of ascorbic acid or % oz. of sodium 
ascorbate for each 100 lbs. of the fresh, 
uncured comminuted meat and/or meat 
by-product. When used they shall be 
included in the statement of ingredients 
either as ‘ascorbic acid’ or ‘sodium as- 
corbate’ as the case may be.” 


City Going Whole Hog 
Kansas City, Mo., is planning to go 
more extensively into the hog business, 
according to City Manager L. P. Cook- 
ingham, who said that $75,000 was 
grossed last year through the sale of 
swine at the municipal farm. Cooking- 
ham announced a plan to install far- 
rowing pens at the farm and breed 700 
sows. Heretofore, the city purchased 
its piglets for feeding. In preparation 
is an ordinance appropriating $200,000 
for equipment necessary to the ex- 


panded operation, including vats for 


cooking garbage fed to hogs. 





Provisions of Armour, 
Unions Agreement 





Here are the provisions of Armour 
and Company’s 9'%c-an-hour “pack- 
age” offer accepted this week by the 
Amalgamated Meat Cutters and But- 
cher Workmen of North America, AFL, 
and the United Packinghouse Workers 
of America, CIO: 

1. A general wage increase of 5¢ an 
hour. 

2. Complete hospitalization and med- 
ical and surgical coverage for both em- 
ploye and his dependents fully paid for 
by the company. This will include 70 
days full semi-private room and board 
in a hospital, full hospital extras, com- 
plete maternity coverage and emer- 
gency treatment in a hospital. 

3. Surgical and obstetrical schedule 
providing for a maximum payment of 
$300. 

4, Medical payments to physicians 
for non-surgical cases while employe 
or his dependents are confined in a 
hospital to the extent of $10 for the 
first visit and $3 for the next 69 visits. 

5. A maximum polio coverage of 
$5,000. 

Cost of the hospitalization-medical- 
surgical benefits is estimated at 4'%4c 
an hour. 


WSMPA Regional Meeting 
Oct. 15 in Portland 


Current issues and problems in 
Washington, D. C., and the West con- 
fronting the meat packing industry will 
be reported by E. F. Forbes, president 
of the Western States Meat Packers 
Association, Inc., at a regional mem- 
bership dinner meeting at 7:30 p.m. 
Thursday, October 15, in the Multno- 
mah Hotel, Portland, Ore. 

Forbes also will bring members up 
to date on association activities and 
future plans. Representatives of mem- 
ber companies in Oregon, Washington 
and Idaho and their friends in the meat 
packing industry are invited. 


SBA to Charge Flat 6% 
On Direct Business Loans 


The Smal! Business Administration, 
which inherited the Reconstruction Fi- 
nance Corp.’s lending functions Tues- 
day, announced that it will charge a 
flat G6 per cent interest on direct busi- 
ness loans. 
cent higher than was charged recently 
by the RFC, 

William D. Mitchell, SBA adminis- 
trator, said the agency’s loan policy 
board had decided on the 6 per cent 
rate because it “believes public funds 
should not be used on sound, but not 
bankable loans, without a commensur- 
ate higher interest rate to protect the 
public interest.” 

On disaster loans, the interest rate 
will be 5 per cent for business assist- 
ance, 
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The rate is about 1 per 
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A pull conveyor moves hogs through this tank. 

















Ways to Improve Hog Dehairing 


EK ARE already in the season 

when hogs are hardest to clean. 

If you are going to get clean 
hogs during this season with a mini- 
mum amount of hand shaving and with 
no damage to the skin or to the car- 
casses, then every part of the scalding 
and dehairing operation must be as 
efficient as it is possible to make it. 

There is probably less published, 
scientifically determined data on scald- 
ing and dehairing hogs than on any 
other part of the packinghouse proc- 
ess. Most of what we know about 
cleaning hogs is the result of trial and 
error methods. 

It is the purpose of this article to 
review the most successful of these 
methods, and to review all of the fac- 
tors entering into proper dehairing of 
hogs. Ideal equipment for the purpose 
will be discussed, as well as what can 
be done to produce clean hogs when 
the equipment installed does not meet 
ideal conditions. 

Stated in simple terms the three ele- 
ments involved in dehairing hogs are: 

(1) Condition of hogs entering the 
scalding tub. 

(2) Time the hog is in the scalding 
tub and the scalding water tempera- 
ture. 

(3) Condition of dehairing machine. 


By STARR PARKER 


Registered Engineer 


Beginning with the condition of the 
hogs entering the tub it is generally 
agreed, but only infrequently prac- 
ticed, that a hog which has been show- 
ered well with water either before 
shackling or after sticking will come 
out of the dehairing machine cleaner 
than one which has been dropped di- 
rectly into the scalding tub with no 
prior wetting. 

Most of the plants that do shower 
their hogs wet them in the pens prior 
to shackling by means of overhead 
sprays using water at the temperature 
it comes from the cold water line. 

If the hogs are held in the pen long 
enough to get well soaked, and have 
the mud and manure well loosened up, 
this method is fairly satisfactory. It 
must be mentioned, however, that wet- 
ting the hogs before shackling makes 
the shackler’s job a very messy one. 
It is so messy that the shackler is 
usually forced to wear rubber clothing 
to avoid getting his clothes soaked 
from contact with the wet hogs and he 
usually complains bitterly about this 
in hot weather. 

A very few plants have their bleed- 
ing rail and scalding tub so arranged 
that the hogs pass through a water 


(1) See ‘“‘Scalding Tub Key to Proper Dehair- 
ing,’’ The National Provisioner, Jan. 28, 1946. 
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spray after bleeding and before being 
dropped into the tub. 

Some plants use a cold water condi- 
tioning tub ahead of the regular scald- 
ing tub. 

It would seem to this writer that 
the best pre-scalding conditioner would 
be an arrangement whereby the bled 
hogs would be sprayed with cold or 
lukewarm (below 100°) water from 
high pressure jets which would wash 
the blood from the front feet, lower 
jaw, and around the stick wound, and 
thoroughly soak the hair all over the 
hog. 

At the same time the blood and mud 
were being flushed off, the spray would 
drive water right down to the skin to 
give the hair and scurf a good soak- 
ing and facilitate a rapid rate of heat 
transfer to the hair roots in the scald- 
ing tub. It is the hot water next to 
the skin which actually loosens the 
hair, perhaps by distending the follicle 
or hair sac and possibly by liquifying 
the sebaceous gland cells surrounding 
the follicle. 

The scurf which comes off with the 
hair is the outermost layer of the 
epidermis. It alone is capable of ab- 
sorbing a certain amount of water dur- 
ing life. It is not attached to the hair. 

This method of spraying hogs after 








bleeding is being followed in a more 
or less crude fashion in one smaller 
plant in the Southeast with remark- 
ably good results. 

In any event, about all that pre-con- 
ditioning can do is to get the hogs 
flushed off and the hair thoroughly 
loosened up. 

Now we come to the scalding tub. 

In a publication prepared by the 
federal Meat Inspection Service of the 
U. S. Department of Agriculture, 
“Information for Applicants for Fed- 
eral Inspection,” it is stated, “The fol- 
lowing minimum scalding tub lengths 
are recommended for rates of slaughter 
indicated: 75 hogs per hour, 20 feet; 
150 per hour, 40 feet; 300 per hour, 
60 feet; 600 per hour, 90 feet.” 

I suspect that only the newer killing 
plants operating under federal inspec- 
tion can meet these requirements. Let 
us see what can be done to get perfect 
scalding if a scalding tub of recom- 
mended length is not or cannot be in- 
stalled. 

“Pork Operations,” prepared and 
edited by the committee on recording 
of the American Meat Institute says, 
“The size of the scalding tub and the 
number of hogs killed per hour decide 
the temperature and the length of 
time a hog is in the scalding tub.” This 
means that with a fixed tub length only 
the temperature or the rate of kill can 
be varied to improve the scalding. 

If the rate of kill is established 
higher than the proper capacity of the 
sealding tub, neither an uncommon nor 
a desirable occurrence, then all other 
factors affecting the dehairing opera- 
tion must be as perfect as can be 
made. Higher scalding temperatures 
under automatic control, constant pol- 
ing, pre-wetted hogs and a dehairing 
machine in perfect condition are es- 
sential. What is the result otherwise? 
More hand shavers on the dressing 
rail! 

A uniform scalding tub water tem- 
perature is most important and this 
means that the installation of an auto- 
matic steam temperature regulator is 
imperative. Manual control is not ex- 
act enough for hog scalding where per- 
missible variations range within 2°. 

Exactly what tub temperature should 
be maintained? .The book “Pork Op- 
erations,” previously referred to, says, 
“If the scalding.tub.is of sufficient 
size, the temperature of the water can 
be carried as low as 132° F., and the 
hogs permitted to remain long enough 
(six minutes) in the tub to scald prop- 
erly. In such cases. the hair will be 
loosened and easily removed together 
with the scurf and the. dehairing ma- 
chine will do good work. Undersized 
vats require higher temperatures. in 
order to loosen the hair. The maximum 
temperature should not be over 142° F. 
The time required also varies accord- 
ing to location of plant, season of year 
and the breed of hogs.” 


One large tannery (2) specializing 


in the processing of pig skins recom- 


3 (2) The Wolverine Shoe and Tanning Corporation. 
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mends safe scalding temperatures to 
prevent damage to the skin for tan- 
ning purposes of 134° F. for light hogs 
and 135° for heavy hogs. 

It is generally agreed that the 
spread in time and temperature re- 
quirements for scalding light and 
heavy hogs varies but little. However, 
very rough hogs and certain breeds— 
those redhaired hogs are the worse of 
the lot—do require more time in the 
tub or higher temperatures properly 
to loosen up the hair. 


Test of Good Scalding 


To loosen the hair is the only rea- 
son for scalding hogs. Thus you may 
need to resort to higher temperatures 
than those recommended above for 
your particular operation. Either boost 
the temperature or leave the hogs a 
longer time in the tub to get a good 
scald. I can assure you that if the man 
feeding the dehairing machine cannot 
easily pull the hair from the sides or 
the flanks of the hog emerging from 
the tub, or rub it off easily with a 
scalding pole, then the best dehairing 
machine now made will not do a good 
cleaning job. 

Does this mean higher temperatures 
during the hard hair season—perhaps 
as high as 145° F? This could be so, 
even to the point of slightly overscald- 
ing! Oversealding is indicated by 
white, horizontal flay marks or skin 
splits on the back after the hog comes 
out of the dehairer, but don’t worry 
about this unless you sell tanner skins. 
Just don’t get the hog so overscalded 
it gets chewed up in the dehairer. 

Remember that an automatic tem- 
perature regulating valve is essential 
to get and hold the right temperature. 
An accurate, easily-read dial thermom- 








IN BRIEF, Louis Tretin and other truck drivers 
for the Hebrew National Kosher Sausage Co., 
Brooklyn, N.Y., were pretty cool but not al- 
ways comfortable during the recent heat wave. 
Go-ahead for the drivers to wear shorts in- 
stead of hot overalls in their steaming cabs 
was given by Leonard Pines, president, and 
Edward Sholemson, vice president of the firm. 
The discomfort came from unflattering re- 
marks about their appearance. 


eter should also be used as a check 
on the regulator. 

Many different arrangements for 
locating the steam heating lines in the 
tub are in-use and there does not 
appear to be one best way. 

Some plants run a perforated line 
a'ong one side of the tub at the bottom, 
usually on the side of the tub where 
the hog’s head lies, on the theory that 
heads are a little more difficult to scald 
and hence benefit from the supposedly 
higher temperature on the steam line 
side of the tub. Other plants run the 
line diagonally across the bottom, or 
down both sides. The majority of in- 
stallations use direct steam heating, 
although I suppose there are some in- 
direct (steam coil) heated tubs in use 
where exhaust’ steam is available or 
where it is desirable to reclaim the 
condensate. This part of the installa- 
tion is a matter of individual plant 
economics. 

No discussion of scalding tubs and 
hog scalding can be complete without 
mentioning dunkers and tub conveyors. 

Vigorous poling or rhythmic dunking 
is necessary to good scalding where a 
too short tub is installed and high— 
142° F.—or over-scalding temperatures 
are used. Up and down movement of 
the hogs in small tubs speeds up the 
rate of heat transfer and gets hot 
water right down to the skin in the 
shortest possible . time. 

It is false economy to try to save a 
man on the scalding tub only to have 
to add two hand shavers on the rail. 

Where tubs are of adequate length, 
and the rate of kill justifies the in- 
vestment, conveyors are very satisfac- 
tory. They may be equipped with an 
automatic feed device operated by the 
man who drops the hog from the bleed- 
ing rail into the tub. Some of the larg- 
er capacity killing floors which are 
equipped with long tubs have the man 
feeding the dehairer signal the man 
dropping hogs from the bleeding rail 
by means of a one stroke bell alarm 
each time he feeds a hog into the de- 
hairer so that one hog can be dropped 
into the tub at the same time to in- 
sure uniformity in scalding time. 

And now we come to the dehairing 
machine. A dehairing machine has only 
one function and that is to remove the 
hair from the scalded hogs mechani- 
cally. 

The actual work of removing the 
hair is done by belt scrapers and for 
the machine to do a proper cleaning 
job each of these scrapers must be in 
good condition. 

Belt scrapers, as you probably know, 
are made up of rubber impregnated 
fabric plys (usually 12) with a molded 
rubber covering to protect the ends of 
the fabric from moisture penetration. 

Through endless experiments over 
the years belt scrapers have been de- 
veloped which give a maximum life 
consistent with proper stiffness to bear 
hard against the hog and dig out the 
hair. Hence a belt scraper with long- 

(Continued on page $1) 
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through four station hot 
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Pans and welded head racks 
are of stainless steel, round 
cornered for easy cleaning, 
and are attached to con- 
veyor chains with ‘“‘stud- 
welded" screws. Frames are 
welded pipe construction and 
are hot-dip galvanized after 
fabrication. 
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“Boss” engineers, ee for oppor- 
tunities to improve existing meat 
processing equipment, as well as 
to create new and better tools for 
the expeditious handling of the 
meat packers work, have added 
two new viscera inspection tables 
to the popular “Boss” line of pack- 
ing house equipment. 


THE 


descriptive text which forms a part 
of this advertisement will disclose 
a number of advantageous depar- 
tures from standard inspection table 
design. Your inquiry will bring full 
information by return mail. 

Inquiries from the Chicago area should be addressed to 


The Cincinnati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, Ill. 


BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 













CHAS. G. SCHMIDT 
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Heel Flies Hatch Up Million-Dollar 
Losses To The Livestock Industry 


YPODERMA Lineatum and Hypo- 

derma Bovus are the names by 
which the southern and northern vari- 
eties of the common heel fly are known 
to scientists and entomologists. How- 
ever, to the layman engaved in the 
livestock, meat and by-products indus- 
tries, it is the parent of the ugly-look- 
ing, destructive, parasitic grub worm. 
The rub worm, like the child who keeps 
his father broke, costs the livestock in- 
dustry millions of dollars annually. 

The grub worm is the second stage 
in the life cycle of the insect and it’s in 
this stage that the fly does its greatest 
amount of damage. Having already 
worked its way high up on the sides 
and back of the host animal, and ap- 
proaching its maturity as a grub worm 
(larva) by December, it becomes ex- 
tremely parasitic in its living habits. 
It thrives and lives off the “fat of the 
animal.” 

This drain on the body of the animal 
multiplied by the number of grubs can 
add up to a tremendous burden on the 
host’s body functions. Not only do the 
grubs drill holes in the animal’s hide 
and reduce its value, but they also 
cause emaciation and a run-down condi- 
tion. If a meat animal is afflicted, it 
responds slowly to feeding, which adds 
to the cost. 

The number of holes drilled into the 
hide of the host animal has a direct 
bearing on the value of the hide and the 
animal itself. The more holes, the less 
it is worth to the buyer who in turn 
must sell the hide to processors. Grub 
infested animals are also graded down 
by buyers. In time the holes heal, of 
course, and leave hard scar tissue where 
they were. This tissue is highly re- 
sistant to wear, hide men say, and many 
such scars on a sole of a shoe adds to 


PART OF A shipment of southwestern cattle showing bumps on sides and backs of animals 


its serviceable life, a dubious consola- 
tion for the loser in the war against 
these parasites. 

The life-cycle of the heel fly consists 
of four stages: the egg, the larva (grub 
worm), pupa and the adult fly. The 
eggs are laid in the months of March 
to June on the animal’s legs and under- 
sides. The eggs hatch and the larvae 
burrow through the hide. Once through 
the hide, the larva grows and moves 
upward within the body and along the 
outer tissues of the animal. 

After the grubs quit moving and are 
well up on the backs and sides of the 
host animal, they emit an acid secre- 
tion which destroys tissue and causes 
holes in the hide through which they 
get air. They grow to about three- 
fourths of an inch in length and drop 
to the ground. 

In a few days the larvae change to 
pupae from which heel flies develop, 
and the cycle is complete. The adult 
heel flies promptly begin to lay eggs, 
and a new cycle is under way. 

While it is not readily possible to 
kill the heel fly in the adult stage with 
sprays, entomologists and Livestock 
Conservation, Inc., agree that the best 
results in this direction are obtainable 
when attacking the pest in the larva 
or grub stage. Speaking literally, since 
a grub can turn into an egg-laying 
adult fly, “many birds are killed with 
one stone” when the cycle is broken in 
the grub stage. 

Dr. J. R. Pickard, Chicago, manager 
of the conservation agency, advises 


that November and December are the 
months when cattlemen can most easily 
and inexpensively control the pest—or 
when the grub is still small. 

The method of control of grubs, Dr. 
Pickard says, is the application of Ro- 





formed by mature grub worms. Parasitic, the grubs drain the vitality of cattle and retard 


seriously the gaining potential of livestock. 





DR. PICKARD DISPLAYS a piece of leather 
tanned from hide of grub-infested animal. 
Value of hide and leather is reduced sharply 
by grub holes. 


tenone in a spray. dust or wash. Ro- 
tenone is extremely toxic to grubs and 
lice but not to cattle. Power spraying, 
employing sufficient pressure to force 
the solution into the holes is the most 
effective way to reach and kill the para- 
site. Large herds ean be treated in this 
manner. The density of the solution 
should be about 7% lbs. of Rotenone 
dust to 10 gallons of water. 

Other methods, as dusting, washing 
and hand extraction are practical for 
small herds, but slower. For dusting, 
a mixture of one part rotenone dust 
to two parts of double-ground cream 
tripoli earth or Frianite 3X or Pyrax 
ABB, is recommended. About 3 oz. 
spread evenly over the back is sufficient. 
Good results depend on working the 
dust into the grub holes. The wash 
solution should be much the same as 
for spraying, except a granular soap 
is mixed with water and should be ap- 
plied with a stiff brush. 

Since the grubs die and most get left 
under the animal’s hide, it is important 
to kill them when they are small and 
can be absorbed by the animal’s sys- 
tem. Some do fall out. 

The hand extraction method is the 
most thorough as the grubs are forced 
out of the animal’s hide entirely. How- 
ever, not only is hand extraction painful 
to cattle, causing them to wince and 
shuffie, but there is the danger of 
smashing the worm, thus making its 
extraction difficult and causing ana- 
phylactic shock or formation of ab- 
scesses. Meat close to these abscesses 
must be cut out, which reduces the ani- 
mal’s meat yield and value. 

Other methods of control and eradi- 
cation of the heel fly are under study. 
The number of grub-infested cattle 
arriving at markets and_ slaughter 
houses is steadily decreasing, Livestock 
Conservation says, and it should not be 
too long before the pest is of minor 
importance to the livestock industry. 
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Hog Shippers Relieved of 
Double Cleaning Charges 


To relieve shippers of swine from 
double charges for cleaning and disin- 
fecting vehicles used in the interstate 
movement of hogs, the U. S. Depart- 
ment of Agriculture has announced an 
amendment of BAI Order 383, Revised, 
Title 9, Subpart 13, Sec. 76.35 (b) and 
(d). (The Department announced its 
intention, to amend the regulations on 
August 28.) Cleaning and disinfecting 
of vehicles still will be required before 
shipping such animals, but not after 
their shipment, except in special cases. 

The regulations reserve the right to 
the chief of the BAI to require, wher- 
ever necessary, the cleaning and disin- 
fection of vehicles and facilities used, 
or believed to have been used, in the 
interstate movement of infected or ex- 
posed swine, or swine fed with raw 
garbage, and those conveyances used in 
the movement of products derived from 
raw garbage-fed hogs which have not 
been specially processed. 

Raw garbage fed to hogs is one of 
the principal factors in the spread of 
vesicular exanthema. The federal gov- 
ernment is cooperating with the states 
to enforce requirements for the cook- 
ing of garbage fed to swine. 


FOA Plans $10,000,000 
Beef Purchase Program 


The Foreign Operations Administra- 
tion has announced plans for the pur- 
chase of up to $10,000,000 worth of 
beef by the latter part of November 
for use in its overseas program. 

Since the supply of beef coming into 
the market during the next 60 days is 
expected to be plentiful and since there 
is a requirement for some beef in the 
FOA overseas program, it has been de- 
cided to make the purchase when the 
supply is favorable, the FOA explained 
last week. 

Purchases will be handled through 
the Department of Agriculture and will 
include beef of commercial grades, 
packed in 1-lb. tins to facilitate dis- 
tribution, as well as fresh-frozen and 
other types of beef needed in various 
parts of the overseas program. 

Following a board of directors meet- 
ing in Salt Lake City, the Western 
States Meat Packers Association, Inc., 
said that it hopes to persuade the 
USDA to allow shipment of Utility 
grade beef for Greece from the port of 
San Francisco. 


To Take Stock of Stock 


Plans for holding a livestock and 
meat-marketing clinic at the Clemson 
(S.C.) Agricultural College have been 
announced by Dr. M. D. Farrar, dean 
of agriculture, who set tentative dates 
of November 30-December 1. Dr. Far- 
rar said that the increasing importance 
of livestock production in South Caro- 
lina makes such an appraisal meeting 
desirable. 
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This scene at Wm. 
Davies Co. shows how 
the Bunn machine sets 
the pace for a pack- 


ing crew. 


MEAT PACKER REPORTS: 


“Bunn package tying machine 
ties hams 3 times faster’’ 


The Bunn machine in the ham shipping room of the Wm. Davies 
Co., Chicago, ties 500 hams per hour consistently according to 
a report from Mr. T. J. Enright, Provision Manager. 


Mr. Enright adds, “I’d estimate that Bunn tying is at least 3 times 
faster than our old method of wrapping. And, with Bunn equipment, 
we're sure that the knot on every ham is tied to the same tightness.” 


Like Mr. Enright, you may find that Bunn machines are the fastest 
and best package tying method. These versatile machines adjust auto- 
matically to such varying shapes as wrapped hams, bacon slabs, sausage 
boxes, and bacon boxes. It costs you nothing to investigate their possi- 


bilities — so contact Bunn today! 


SEND TODAY 
FOR THIS TELL-ALL BOOKLET 200 


Just off the press! Describes in detail how mechani- 
cal tying speeds up production and saves money at 
the same time. Shows the various ties possible on 
this versatile machine. Illustrates the major models 
and demonstrates the use of the machine for tying 
packages of most shapes, sizes and firmness. Send 
today for your copy. There is no obligation and it 
may leod to substantial savings in the operation of 
your company. 








1907 — in our 46th year — 1953 


B H. BUNN COMPANY, Dept. NP-10 
7606 VINCENNES AVE., CHICAGO 20, ILLINOIS 


MAIL 
ele} ti te), | 





B. H. BUNN CO., 

Dept. NP-10, 

7606 Vincennes Ave., Chicago 20 
Please send me Booklet 200 telling how 
Bunn machines cut costs, save twine, speed 
up production and lick labor turnover. 





NAME 





COMPANY 





ADDRESS 





CITY ZONE 





STATE 
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THE ORIGINAL FULL 
STRENGTH ssbeoves 


CURING BOOSTER 


Helps seven ways to make better products 
and reduce production costs. = 





DIRECTIONS FOR USING ROSELLA 


Use ROSELLA on all cooked meat-products, dry cures for 
Bacon, Butts, etc. Use ROSELLA as indicated on con- 
tainers (one oz. per 100 lbs. finished product). Make sure 
to add ROSELLA after every other ingredient has been 
added. If frankfurters are prepared with 50% beef they 
can be put at once into the hot smokehouse (180 degrees 
or higher). Effects are guaranteed regardless of the time 
needed to bring finished emulsion from chopper to smoke- 
house. The cure will have taken thorough effect within 
¥, of an hour. At this stage you will find about 3% re- 
duction in shrinkage. 


NOTE THESE 


Lasting color 
Reduces smoking time 50% 


Reduces shrinkage 2 to 3% due to 
reduced smoking time 


Increases sales appeal 


Frankfurters made with about 70% pork should be started 
at about 165 to 170 degrees for 20 minutes and will be 
finished within an hour or 70 min. There will be a 2 to 2/4% 
reduction in shrinkage. 

Bolognas can be put into a hot smokehouse at once. Beef 
bolognas can be finished for cooking within 1!/2 hours 
with a 3% reduction in shrinkage. Ham bolognas, etc., 
can be smoke-finished in 2 hours with a 2% reduction in 
shrinkage. 

ROSELLA does not make color, it will only keep the 
natural color of the meat. 


ADVANTAGES 


e Assures you of better looking, fresher 
product all the time 


® Insurance against batches running short 
e Insurance against products turning 


green 


Exclusively Produced by 


KOESTER & CO. YONKERS, N. Y. 


1 BABCOCK PLACE 


Tel: YOnkers 8-3555 


Manufacturers of FAMOSA spices, MUSCALLA, ROCKO (the curing, drying 
and spice compound for all dry sausages) and PIKANTA Bouillon Seasonings. 


Formerly: Gebrueder Koester, Kaiserslautern - 


Germany 


Established 1882 


The National Provisioner—October 3, 1953 





a fm &— we OR et FA Ct ee DD 


oa th tt wet =e oh wee ite 





ier 


rt 


555 





953 








USDA Buys 10,827,275 Lbs. 
Of Beef Products in Week 


The USDA has announced purchases 
of 10,827,275 lbs. of hamburger and 
canned beef for the week of September 
21, bringing the total purchases of 
meat products this year to 110,912,430 
Ibs. The greater part (102,715,430 Ibs.) 
has been contracted for since July 1. 

The week’s purchases with Section 
82 funds included 9,184,275 lbs. of 
canned beef at an average price of 
38.93c a pound for meat delivered prior 
to December 1, and 39.76c a pound for 
meat produced prior to December 15 
and to be delivered prior to March 30, 
1954. Also included was a total of 1,- 
643,000 Ibs. of hamburger at an average 
price of 35.77¢c a pound. All prices 
were f.o.b. plants. 

USDA officials pointed out that 70,- 
297,260 lbs. of hamburger and canned 
beef already are scheduled for delivery 
to school cafeterias and other outlets in 
September, October and November. In 
the next few weeks a maximum num- 
ber of Commercial, Canner and Cutter 
grade cattle will be diverted from nor- 
mal trade channels during the period 
of the seasonally heaviest marketings 
of these grades of cattle. 

The USDA will continue to award 
contracts for delivery of canned beef 
in the October 1953-March 1954 period, 
but for deliveries after December 15 
the cattle used to make the canned 
beef must be acquired prior to Decem- 
ber 15. Contracts are currently being 
made on hamburger for delivery in the 
months of October, November, and De- 
cember. 


Benson Tells Essentials 
Of Future Farm Policies 


Eight guides he considers essential 
in the formulation of future farm poli- 
cies were outlined by Secretary of Ag- 
riculture Ezra Taft Benson in an ad- 
dress before the American Bankers 
Association in Washington, D. C. He 
said: 

1.) The program must provide for a 
constantly improved farm economy. 

2.) It must fully protect the farm- 
ers’ freedom of choice. 

8.) It must be in the farmers’ inter- 
est. 

4.) It must also be in the public in- 
terest. 

5.) It must be financially practical. 

6.) It must be geared to use rather 
than storage—pbuild, not destroy 
markets. 

7.) It must solve problems, not cre- 
ate them. 

8.) It must square with American 
principals. 

One of the big problems right now, 
he said, is the balancing of livestock 
numbers on the individual farm with 
the production of feed on that farm. 
The secretary urged bankers to give 
guidance to farm clients in planning 
for such balanced production as a 
means to increase income and financial 
stability. 
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Here are Vogeler trucks and a por- 
tion of the plant exterior. 





Worker removes cubes from auto- 
matic ice making machine. 


Henry Vogeler sharpens knives on his 
new 250-lb. Buffalo silent cutter. 


Michigan Kitchen Builds Sales on Quality 


ENRY VOGELER, owner of the sausage kitchen in Ishpeming, Mich., 
that bears his name, credits his business expansion to the manu- 
facturing of quality products. “I never sacrifice quality for the doubtful 
advantage of high production if the yield is a low-grade product,” he said. 
Vogeler opened his sausage kitchen in the mid 1930’s in Ishpeming, 
a town in which he had no friends or business connections. During the 
depression years the customers were extremely price-conscious, and the 
pressure was always at hand to cut corners and lower price a few cents 
per pound. But, said Vogeler, “my dreams of my own business had 
always been to produce a quality product, and if I could not ‘sell quality, 
then I did not want to be in the sausage business.” 

Equipment in the original kitchen consisted of a 50-lb. chopper, a 
grinder, a mixer, and a hand-operated stuffer. It was a one-man opera- 
tion: Vogeler was a sausage maker by night, a salesman by day. 

Due to his insistence on quality merchandise, it was slow sledding 
during the lean years of the ’30’s. The business has grown, however, 
until today it presents a modern and completely equipped sausage kitchen 
with an attractive exterior. 

Additions to kitchen equipment this year will include a cube-ice ma- 
chine, a new gas-fired oven of 250-lb. capacity, and a new silent cutter of 
like capacity. Plans for 1954 call for installation of a new stuffer and 
stuffing table, a new grinder, and a new and larger mixer. 

Vogeler, a native of Germany, came to America in 1923. He first 
went to the copper country of Michigan’s Upper Peninsula and in a 
short time was employed by the Vollwerth Sausage Co. 

He had learned sausage making in the old country from his father 
and in several other shops in Berlin, Leipzig and other cities. In Europe 
it was the policy for sons to hire out to other shops in a given trade 
rather than spend all their apprenticeship in the family business. 
Vogeler graduated from the Mink Butcher and Sausage Making School 
in Leipzig, which was at that time the only school in Europe devoted 
to teaching butchering, sausage making, and all other phases of meat 
processing. Although at present Vogeler & Co. is a non-slaughterer, 
a basic knowledge of slaughtering was invaluable to the proprietor during 
the war years. 

The present site of the company was occupied in 1941, with an 
addition being constructed in 1950. The entire operation is located on 
the ground floor which measures 70x100 ft., including an enclosed loading 
dock and truck storage arca. The company employs three driver-sales- 
men, who cover an area within a 75-mile radius of the plant. 

Three trucks are employed. A 2-ton unit and a 1%-ton truck with 
insulated bodies handle longer runs while a panel truck is used for local 
deliveries. 
























CAPOCOLLO 


Boost your sales and 
profits with fast-moving 
CIRCLE-U Dry Sausage! 


Every day more and more dealers are 
taking on the Circle-U line. Consumer 
acceptance is growing fast and dealers 
are becoming alert to the sales and profit 
opportunities offered by featuring and 
promoting this quality dry sausage. 





B. C. SALAMI 


THURINGER 


Get acquainted with the complete 
Circle-U Dry Sausage line today. Our 
representative will be glad to call and 
show you how this hard-hitting sales- 
maker can help bring you larger volume 
orders, greater profits. 


Circle-U Dry Sausage 


P.O. Box No. 214, St. Louis, Mo. ¢ South St. Joseph, Mo. 
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Cox to Succeed Smith as 
Wilson & Co. Ad Director 


The appointment of Mark Cox as 
director of advertising, public rela- 
tions and sales promotion for Wilson 


“8g 





MARK COX 


DON SMITH 


& Co., Chicago, and its subsidiaries, 
effective October 15, has been an- 
nounced by J. D. Cooney, president. 
Cox succeeds Don Smith, who is due 
for retirement after working for the 
company 20 years. 

Smith has agreed to stay on in the 
capacity of edvisor and consultant 
and to help the new director. 

Cox, who joined Wilson Sporting 
Goods Co., a subsidiary, seven years 
ago to organize its public relations 
department, has been director of ad- 
vertising and public relations for the 


sporting goods firm since February, 
1952. 


$2,000,000 Expansion Begun 
By Reelfoot in Union City 


The Reelfoot Packing Co., Union 
City, Tenn., has embarked on a three- 
year program of expansion which will 
mean the expenditure of about $2,000,- 
000, C. T. Holbrook, manager, an- 
nounced. Now being constructed are 
a new $600,000 killing floor building 
and new stock holding barn. 

A two-acre scenic lake has been 
excavated in a move to make the 
property as attractive as possible to 
passers-by. The entire grounds of the 
plant will be planted in grass, shrubs 
and evergreens. 

Holbrook said plans also include the 
construction within the next three 
years of a complete new plant which 
will increase production to about four 
times that at present. 

The company is a subsidiary of 
Valleydale Packers, Inc. Lorenz Neu- 
hoff is president and principal owner. 
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THE MEAT TRAIL 





PERSONALITIES 


and Events 








OF THE WEEK 





»J. H. Boerenbrink and G. van der 
Linde, owners of Production Import 
and Export, Rotterdam, Holland, 
agents for the Cudahy Packing Co. in 
that country, are among those attend- 
ing the American Meat Institute con- 
vention in Chicago. They will be at 
the Palmer House October 2-9 and 
then will return to New York before 
embarking for their homeland. 
Arnold Weisman, New York whole- 
sale jobber and chain store salesman 
‘for the Rath Packing Co., has left the 
firm’s employ after six years of serv- 
ice to go into the wholesale meat bus- 
iness in Westchester Market. 

»>J. E. Tucker, a veteran of 30 years 
with Roberts & Oake, Inc., Chicago, 
has been added to the staff of THE 
NATIONAL PROVISIONER’S DAILY MAR- 
KET SERVICE to help gather and inter- 
pret latest meat and by-products 
prices. Tucker served in many ca- 
pacities with Roberts & Oake and 
most recently was in the sales de- 
partment. The Daily Market Service 
has been the market authority of the 
meat industry since 1923. 

®»New commander of the Quarter- 
master Food & Container Institute 
for the Armed Forces at the Chicago 
Quartermaster Depot is Col. John D. 
Peterman, who previously served at 








the Indiantown Gap Military Reser- 
vation in Pennsylvania. The institute 
is the military agency that conducts 
all research and development on new 
and improved foods for the Army, 
Navy, Air Force and Marine Corps. 
&The promotion of David Madden 
Traver to vice 
president and 
member of the 
board of direc- 
tors of the East 
Tennessee Pack- 
ing Co., Knox- 
ville, Tenn., has 
been announced 
by Herbert J. 
Madden, com- 
pany president. 
Traver has been 
engaged in the 
beef and veal 
operations for 
the past three 
years and will continue in this work 
for the company. He is a graduate 
of Amherst College. 

»>James Robertson of Swift-Canadian 
Co., Ltd., North Edmonton, Alberta, 
has been elected president and dean 
of the Council of the Canadian Credit 
Institute. 

&A circuit court jury in Clinton, IIl., 
has acquitted two former meat pack- 
ers of conspiracy to sell mislabeled 
horsemeat as beef. The verdict freed 
Joseph Siciliano of Chicago and Meyer 
Ditlove of Danville, Ill. Still pending, 
however, is Siciliano’s appeal to the 
Illinois Supreme Court from a con- 


D. M. TRAVER 

















Ss ap IS Reap 


NEW ABATTOIR building shown in sketch will be built for the Milledgeville Ge.) State 
Hospital. Gregson and Ellis, architects, Atlanta, Ga., announced the general contract for 
construction has been awarded to Delta Construction Co. and Paul H. Kesling for $320,200. 


Contract for slaughtering, rendering, sausage making and pr 


Cincinnati Butchers’ Supply Co. 
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viction in Lake County last year of 
bribing state officials in connection 
with horsemeat operations. 
> When Alf Lafave retired on his 55th 
anniversary with the Peterborough 
plant of Canada Packers Ltd. back in 
1942, he established a new record for 
continous service with the company. 
Now that record has been broken. La- 
fave’s brother, Frank, of the pork 
cutting department, completed 55 
years of service on September 14 and 
still is working. 
Ernest V. Heyn, editor of The 
American Weekly, won the newspaper 
and magazine race to publish ex- 
President Truman’s own account of 
his return to private life. Heyn, who 
also is a director of The National 
Provisioner, Inc., was pictured in 
Newsweek magazine recently arrang- 
ing the deal with the former presi- 
dent. The series began September 27. 
Dr. Walter J. Wills has been ap- 
pointed to the public relations staff of 
the American Trucking Associations, 
Inc., Washington, D. C., as specialist 
in agricultural relations, a newly-cre- 
ated post. He had been assistant pro- 
fessor of livestock marketing at the 
University of Illinois since 1947. 
Leslie Francis Waldron, sr., assist- 
ant sales manager of the Tobin Pack- 
ing Co., Rochester, N. Y., died recent- 
ly at the age of 57. He began working 
in 1922 as a salesman for the Roch- 
ester Packing Co., which later be- 
came the Tobin firm, and _ subse- 
quently served as a sales supervisor 
for several years in the Southern Tier 
and Buffalo districts. He returned to 
Rochester in 1938 as assistant sales 
manager. 
&Some 103 Colorado ranch boys and 
girls got a first-hand taste of how 
their fathers sell cattle on the day- 
to-day market when they placed a 
total of 171 prize 4-H Club fat steers 
on the open Denver market. Occasion 
was the 20th annual Kids Marketing 
Day at the Denver Union Stockyards. 
The club members started the day off 
with a mass meeting in the auction 
ring and heard talks from H. K. 
(Dutch) Schaulis of the Cudahy Pack- 
ing Co., speaking for buyers and ex- 
plaining his work; John T. Caine III, 
president of the National Western 
Livestock Show, who explained the 
operation of the stockyards company, 
and A. A. Blakley, president of the 
Denver Livestock Exchange, who de- 
scribed the role of commission houses 
in marketing. 
> Barnet Bungard, 88, former presi- 
dent of the Bronx Independent Meat 
Co., died recently at his home in Brook- 
lyn, N. Y. He was a member of the 
executive council of the Greater New 
York Wholesale Meat Dealers Associ- 
ation. 
&Bob Brown, third-generation In- 
dianapolis meat packer, has organiz- 
ed the Indianapolis Frozen Food Cen- 
ter as a sideline to the Brown Pro- 
vision Co. which he and his brother, 
Fred, started some 30 years ago. The 
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PROUD OWNER of championship pen of 
three at the recent Chicago Junior Market 
Hog Show, Kenneth Meyer, 16, Chebanse, 
lll., pins ribbon on one of his cross breed 
Chester Whites. 





new center will handle frozen meats 
and other foods for wholesale dis- 
tribution to individual customers with 
home freezers. Brown’s grandfather 
in 1888 helped organize the original 
Brown Brothers, which later became 
known as the Indianapolis Abattoir. 
In 1907, his father, A. B. Brown, and 
the father’s two brothers organized 
the Brown Brothers Packing Co. 
Beth Bailey McLean and Thora 
Hegstad Campbell, director and as- 
sistant director of home economics 
for Swift & Company, are authors of 
“The Complete Meat Cookbook,” pub- 
lished September 30 by Charles A. 
Bennett Co., Inc., Peoria, Ill. Part of 
the material appeared earlier in a 
Pocket Book edition. 

»Fellow employes of the H. L. Handy 
Co., Springfield, Mass., gave a dinner 
for Thomas Fleming recently when he 
retired after 44 years as a salesman 
with the firm. Among those honoring 
Fleming were L. S. Wells, plant man- 
ager, and P. H. Belle, sales manager. 
Charles B. Caudle, founder of the 
Caudle and Son Commission Co., died 
recently at the age of 84. He was the 
oldest member of the St. Louis Live- 
stock Exchange of National Stock 
Yards, Ill. : 
®Marhoefer Packing Co., Inc., Mun- 
cie, Ind., reaped sales from the back- 
to-school buying spree by offering 
plastic multiplier pencil boxes at one- 
third retail value with the purchase 
of each pound of Marhoefer wieners. 
>John van Paepeghem, 32, a former 
partner in the Gem State Packing Co., 
Boise, Ida., was killed recently when 
his single-engine airplane crashed 
and burned near an emergency land- 
ing strip at Grasmere, Ida. He had 
been chief stock buyer for the Gem 
State Meat division of the Central 
Eureka Corp. of San Jose, Calif., since 
Central Eureka bought the Boise 
plant this summer. Also killed with 
van Paepeghem was another cattle 
buyer, James Egan of Angel Camp, 
Cal. 

®&The Columbus Packing Co., a sub- 





sidiary of Armour and Company, held 
open house in Columbus, Ohio, re- 
cently in a celebration marking Ar- 
mour’s entry in business in Columbus 
in 1892. A special luncheon in con- 
nection with the Armour anniversary 
also was given for food editors and 
home economists. General manager 
of the Columbus plant is James I. 
Hunter. 


‘William and Henry Kreisl, owners 


of Kreis! Brothers, Hazelton, Pa., 
were saluted recently by the Hazelton 
Plain Speaker for creating a new 
small business in Hazelton since the 
middle 1940s. The meat packing firm 
now has 17 employes. While young- 
sters, the brothers helped their father, 
Anthony, in his’ small custom slaugh- 
terhouse. 

»H. Frederick Willkie, former presi- 
dent of Kingan & Co., Indianapolis, 
flew to West Berlin recently to help 
with industrial problems there as a 
member of a six-man management 
team sponsored by the Council for 
International Progress in Manage- 
ment. He will be gone four months. 
&James Albert Wood, long associ- 
ated with Canada Packers Ltd. until 
his retirement in 1943, died recently 
in Montreal at the age of 75. His 
widow and 11 children survive. 

>A console model television set was 
among prizes given to guests at the 
recent grand opening of the newly- 
remodeled Winchester Packing Co., 
Hutchinson, Kan. 

Schaaf Sausage Co. is sponsoring 
the “Inside Football” telecast over 
WTMJ-TV in Milwaukee before all 
NCAA football games. 

Swine industry problems got the 
spotlight during the recent 18th an- 
nual “Rooter’s Day” on the agricul- 
tural campus of the University of Ne- 
braska. Among the speakers were 
Russell Ives of the American Meat 
Institute, Chicago, on the topic, 
“What’s Ahead,” and Carroll Plager 
of Geo. A. Hormel & Co., Austin, 
Minn., who was in charge of a discus- 
sion on carcasses. 

>The heavy responsibilities of sales 
managers in this period of changing 
market conditions were emphasized at 
the first joint meeting of plant mana- 
gers and sales managers of Canada 
Packers Ltd. in Toronto recently. 
Among speakers at the three-day ses- 
sion were C. C. Polkinghorne, general 
sales manager; N. J. McLean, gen- 
eral manager; J. S. McLean, presi- 
dent; W. R. Carroll, vice president and 
general manager; and W. W. Lasby, 
Toronto plant manager. 

>Burglars made off with safe num- 
ber two from the Columbus Packing 
Co., Columbus, Miss., exactly two 
months from the date the first safe 
was stolen. M. D. Gilchrist, company 
owner, said only a nominal amount of 
cash was involved in the latest theft. 
&The Staats Frozen Food Co. has 
opened a new meat and perishable 
food processing plant at 724-26 Frye 
ave., Peoria, Ill. 
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Meet Ed Martin, PC Sales Manager, Low Temperature Space Insulation, inthe PC Booth, AMI Chicago Meeting, and learn how... 


FOAMGLAS can benefit you as it has these leading packers” 


Armour e Cudahy @ Hormel @ Oscar Mayer @ Morrell ¢ Rath © Swift © Wilson 


*A partial list of users of FOAMGLAS 


PITTSBURGH CORNING CORPORATION 


One Gateway Center Pittsburgh 22, Pa. 


the cellular glass insulation 
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Tallyho! 





And Hunter Bags Sales 





Sound 


promotions in St. Louis area. 


truck booms weekly 


self-service a hand. 


Whether the colorful trappings of a fox hunt help in 
rounding up the quarry is debatable, but one Hunter 
finds that such dramatic touches do help bag more 
customers. 

The Hunter Packing Co., East St. Louis, Ill., creates 
favorable attention AND SALES in St. Louis area 
stores with weekly Hunter Food Fairs, where the 
firm’s demonstrators wear red hunting coats and black 
riding caps to tie in with its hunstman trade mark. 


Merchandising Trends and Ideas 





Hostess in dramatic red coat gives 





And Sales boom as Mom stops to buy while kids rush for 
balloons. 


and a sound truck help draw crowds by telling all 
about the Food Fairs and items featured in all depart- 
ments. Hunter hostesses give samples of timely sea- 
sonable products such as Hunter wieners, bacon and 
pork sausage. The three area demonstrators are 
trained sales people and have all the answers about 
meat recipes, best buys and cheaper cuts. Balloons, 
posters and banners also proclaim featured items of 
the day. 











To attract small fry (they bring Mom along), bal- 
loons, pencils and paper caps are given away. 
In the larger markets, record players, tape recorders 


Charles B. Farrow is manager and Kenneth Buecher, 
assistant manager, of the Hunter merchandising and 
promotion department, which is in charge of the events. 














Briefs IN THE NEWS 
on Selling Meat 





A free Morton pot pie is being offered 
to consumers in Ottawa and Montreal 
by the Morton Packing Co., Louisville, 
Ky., as part of a campaign to introduce 
the firm’s frozen beef, chicken and tur- 
key pies in Canada. Coupons advise 
consumers to buy a pot pie, sending 
the package label to the given address 
for price refund. E. W. Reynolds Ltd., 
Toronto, has been appointed to direct 
Morton’s Canadian advertising and 
merchandising. Large-space ads also 
are running in Toronto, Ottawa and 
Montreal dailies. 

A total of $5,700 in U. S. sav- 
ings bonds was awarded recently 
in the Philadelphia area in a 
“Name the Grand Duchess Steer” 
contest sponsored by Grand Duch- 
ess Steaks, Inc., Akron, Ohio. 
Harry Snyder, president of the 
firm, said the contest was a huge 
task “but paid off in wider dis- 
tribution, better consumer accep- 
tance and substantially increased 
sales.” The contest was announced 


26 


by seven-column newspaper ads 

supplemented with television 

spots, radio spots and point of sale 

literature. 

“Let’s make it a Merry ‘Ham’ Christ- 
mas,” suggests Packaging Materials 


Service, a division of Milprint, Ince., 
Milwaukee, in announcing a new five- 
color Christmas design wrap, No. 5310. 
The attractive Cellophane wrap has the 








PATERSON PARCHMENT Paper Co. of 
Bristol, Pa., is offering two attractive holiday 
stock designs lithographed in bright red and 
green on regular Patapar Vegetable Parch- 
ment or Paterson Trip-L-Wraps for ham and 
bacon wrappers. Name and address of the 
packer can be included. 


most traditional of designs, a gaily- 
ornamented Christmas tree. Also avail- 
able is a Christmas wreath ham wrap, 
No. 4109. 

x * * 

The food specialties division of 
Pfaelzer Brothers, Inc., Chicago, is 
offering a new “Portion Costolator” 
catalog describing all items. in 
Pfaelzer’s recently expanded line. 
The 20-page aid to food buyers 
contains menu ideas, serving sug- 
gestions and approximate costs per 
ounce and per serving, showing 
how to control portion costs. 


* * * 


The Federal Trade Commission, re- 
versing a previous decision, has ruled 
that advertisers can use the word 
“free” for goods given away with the 
purchase of other merchandise as long 
as they erplain what “strings” are 
attached. 


* * ~ 


A new territorial association has 
been announced by Excelsior Quick 
Frosted Meat Products, Inc., New 
York City. The George A. Gardella 
Co., Detroit, Mich., is to be the dis- 
tributor for Excelsior brand fresh 
frosted meat products in the state 
of Michigan and the city of Toledo, 
Ohio. 
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KOLD-HOLD 
truck refrigeration 


WILL PAY FOR 
ITSELF? 





How would you like to finish an entire season with- 
out loss from spoilage? Every time you incur a 
spoilage loss you are taking a trimming . . . you're 
scraping profits into the garbage pail. 


GE 5, 


Actually you’re paying for Kold-Hold truck re- lf 
frigeration now ... why not enjey its advan- 
tages? You not only save spoilage losses, but your 
trucks can make longer hauls. They can carry a full 
day’s load to save time and manhours and make Plates as fast as possible. 
trips more profitable. Full flavor is retained so that When the weather is stacked against you, don’t 
you assure complete customer satisfaction. These 8 


Ogee eT Nee gamble. Don’t invest in half satisfaction. Be sure 
rpavsearnger rte fer oar a ee you specify Kold-Hold dependable truck refrigera- 


tion that maintains pre-determined low tempera- 
For example, one user writes: “We have had great tures and keeps truck bodies clean, dry and sweet 


Our operating cost has decreased and our spoilage 
is negligible. We intend to convert to Kold-Hold 





success with Kold-Hold Plates in our sausage trucks. smelling even on the hottest days. 


KOLD-HOLD can answer any truck refrigeration problem? 


Which do you prefer . . . Mobile or Hold-Over truck re- 
frigeration? Kold-Hold can give you either or a combination 
of both. 

When your weather worries start, pick out the routes with 
the biggest refrigeration problems and call on Kold-Hold to 
give you a satisfactory solution. They will give you the right 
combination for your needs from such highsides as the Kold- 
Trux Mobile Unit, a mounted compressor, or make-and-break 
assemblies, coupled to such lowsides as Kold-Hold Hold-Over 
Plates, Thin Plates, Serpentine Quick-Action Plates, or 
Blowers. 

Why not give us the details of your problems and let our HOLO-OVER PLATES 
engineers find the most efficient solution for you. Write 
today for details. 





KOLD-TRUX 







Tell us your truck refrigeration 
problems and send now for com- 
plete data and literature. 
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Chart a new course for PROFITS 


in 1953 





with the Dupps COMBINATION 
HOG KILLING OUTFIT 


Labor and material costs are high and likely to remain high 
for the rest of 1953. The one sure way to increase your profits 
is to bring the equipment in your plant up to peak efficiency. 


We'd like to show you how the Dupps Combination Hog Kill- 
ing Outfit has increased production from 18% to 31% in 
plants all over the country with corresponding savings on la- 
bor. What the Dupps Dehairer has done for others it can do 
for you too. 


Let us make a survey of your hog killing operation—we’ll 
show you how to improve your profit picture for 1958. You’re 
under no obligation, we’d just like the chance to show you 


what we can do. Write us today. 


Jack Dupps 


«« DUPPS eo 


a OHIO 


Sincerely, 





RENDERING AND SLAUGHTERING EQUIPMENT 
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Personalized Recipe Book 
Offered by Meat Board 


A colorful new meat recipe book, de- 
signed for use by the meat trade, and 
appropriately titled “Let’s Cook Meat,” 
is just off the press, according to the 
National Live Stock and Meat Board. 
Chicago. 

The Board, non-profit service organ- 
ization of the livestock and meat indus- 
try, announces that “Let’s Cook Meat” 
is now available for purchase in quan- 
tity at cost of production. Imprinting 








of firm name on the front cover of this 
book (a service the Board performs at 
no extra charge) makes possible its 
distribution as a highly individualized 
promotion piece. 

“Let’s Cook Meat” is a 40-page book. 
amusingly illustrated and done in at- 
tractive colors. Liberal use is made of 
photographs of both prepared meat 
dishes and fresh meat cuts. The book 
includes a new collection of tested 
recipes for easy-to-prepare meat dishes 
and baked goods, more than 70 in all. 

In addition, there are menus built 
around each meat dish. meat cookery 
time-tables and complete meat cookery 
instructions for the basic methods — 
roasting, broiling, panbroiling, panfry- 
ing, braising and cooking in liquid. 

A section of the book devoted to un- 
usual ideas for the use of ground meats 
in the menu should be of special inter- 
est to the homemaker. Other features 
are the classifying of more than 100 
different meat cuts by their cooking 
methods, and the inclusion of helpful 
pointers on the preparation of beef. 
veal, pork and lamb dishes. The baked 
goods section points up the use of lard 
in making delectable pies, cakes, etc. 

The Board, which has provided this 
type of personal promotion service to 
the industry for a number of years, 
suggests that the book may be used as 
a Christmas gift to homemakers. 

For complete information about this 
new meat cook book, write to the Na- 
tional Live Stock and Meat Board, 407 
South Dearborn St., Chicago 5, IIl. 
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Improving Hog Dehairing 
(Continued from page 16) 

est life does not necessarily mean the 

best cleaning job because they could 

be made so flexible that they would 

never wear out but they would not then 

do a good scraping job. 

The scraper blades or claws have 
been case-hardened and then tumbled 
to remove the wire edge. Here again, 
innumerable experiments have been 
conducted to determine the best size, 
shape, thickness, bend and shaving 
edge bevel. They are good for the 
life of the belt providing the hard 
case is not ground away by sharpen- 
ing—a needless practice sometimes 
encountered. 

When the “hard hair” season hits 
these belt scrapers must be in perfect 
condition. This means that on cradle 
type machines which have a capacity 
up to 185 hogs per hour, all the belt 
scrapers must be replaced with new 
ones to prepare for this run of extra 
hard-to-clean hogs. 

I hasten to add, however, that the 
belt scrapers which are removed but 
do not have the fabric broken need not 
be discarded. They should be saved for 
later replacement of broken belt scrap- 
ers. 

The reason for putting on a complete 
set of new scrapers at one time is so 
that all of the belts on all of the stars 
will have the same spring to them. 
Each one will be able to exert maxi- 
mum pressure on the hog and will 
have maximum resiliency to conform to 
the configuration of the carcass. Each 
scraper will take its share of the 
weight of the hog going through and 
do its share of the cleaning. 

Later in the season, and whenever a 
broken belt shows up in the machine, 
it can be replaced with one of the used 
ones previously removed to make way 
for the full new set. These used re- 
placements will have the same set and 
spring to them as the ones already on 
the machine. When the supply of used 
scrapers is exhausted install a com- 
plete new set again. 

A vicious, expensive cycle, is it not? 
However, it isn’t nearly as costly as 
hand shaving or hand finishing. 

Here are some more points about 
belt scrapers all having the same 
spring. Besides doing a better cleaning 
job, when each one of the belt scrap- 
ers is carrying its share of the load, 
the belt scrapers will last longer. This 
extra life alone compensates for the 
extra work this method of replacement 
makes for the mechanics who replace 
the scrapers. Furthermore, if all the 
scrapers have the same spring there 
will be no cut hams from a single, 
stiff, new scraper on one star slapping 
the hog at each revolution. 

Now, assume that a full new set of 
scrapers has just been installed. They 
must be softened up by operating the 
machine empty, with machine spray 
water turned on (not over 150° F.) for 
20 to 30 minutes before putting hogs 
up to 185 hogs per hour, all of the belt 


order to insure maximum belt scraper 
life. 

From then on, with each succeeding 
kill, start the dehairing machine with 
machine spray water on (not over 
150° F.) for ten minutes before putting 
hogs into the machine. This will also 
help to get the maximum life out of 
used replacement scrapers which are 
installed as soon as a broken scraper 
shows up in the machine. 

Cut hams are not usually caused by 
the belt scraper blades being too sharp, 
nor is poor cleaning usually the result 
of the belt scraper blades being too 
dull. Skin cuts are the result of over- 
scalding, having both new and old belt 
scrapers mounted on the same or ad- 
jacent stars, or a loose belt scraper. 


Incidentally, legs broken in the ma- 
chine can be caused by uneven spacing 
of the stars between the U bars; 
a high cradle bar; or some other mis- 
alignment which allows the foot to be 
wedged in next to a rotating part. 

Some plants kill a large proportion 
of very heavy hogs. Here it is essential 
that each belt scraper carry its equal 
share of the load which means that all 
new or all used scrapers should be in- 
stalled in the machine at the same time. 
These plants also find the life of their 
scrapers is extended and the cleaning 
job improved by the installation of loop 
style backup belts behind their regular 
belt scrapers. 

Everything which has been said so 
far about belt scrapers in cradle type 











SAVE with Speco’s 5 Year Guarantee 


SPECO alone gives you all of these 
advantages in its famed Triumph 
plates: 1—correct design; 2—clean, 
cool cuts; 3—long, trouble-free per- 
formance; 4—precision manufac- 
ture; 5—Plus 5-year guarantee in 
writing. Write for catalog and plate 
ordering guide — FREE! 


3946 Willow Road 


TUxedo 9-0600 (Chicago) ¢ 





THE SPECIALTY MANUFACTURERS 


Schiller Park, Illinois 











SLIP-PROOF KNIFE GUARD 


for Safe, Confident Cutting! 


The FLYNN SAFETY HANDLE features a sturdy 
metal guard thet can be shifted to the position 
that ‘'feels right’’ for everyone. Permits use 
of either right or left hand, allows boner to 
pull blade toward him or to work away. Feel- 
ing of real safety builds operator's confidence 
. increases his speed and production! 


CLARENCE FLYNN 


1360 Kentucky Ave., St. Louis 10, Missouri 


Write for full particulars and prices! 
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dehairing machines applies with equal AA 
force to tunnel type dehairers, except 
that in these larger machines the new 3 

oe belt scrapers are usually installed on x 
N | A G A i fy he the first one or two sections of the C 


machine and used rep!acements are em- 


re 9 ployed at the discharge end. a 
N 0 RE F ro st Here is a final word about the very weel 
necessary spray line in the dehairing to fi 

machine. This should spray out water mati 


on the hogs at a temperature some 
5° F. higher than the scalding tempera- 
ture. This temperature compensates for 
the fact that water loses heat quickly 
when sprayed through the air. The 
machine spray continues the scald and 
at the same time serves the very neces- 
sary purpose of washing the loose hair 
out of the machine and off the hog. : 

Most plants with cradle type ma- 
chines use steam water mixers to sup- 
ply water to the dehairer spray line. 
Plants which have tunnel type ma- 











. ; A v 
chines almost without exception con- s 
trol the temperature of the water to 8 
the dehairing machine with an auto- ‘ 
matic control because of the longer =e 
time the hogs remain in the machine. the 
If you are having trouble getting tion 
clean hogs see that each part of your frot 
own scalding and dehairing operation Thi: 
is “right.” 000 
riod 
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your problem. Ask for Bulletin No. 105. securities in 6 cagacies bie Ge teat of & teen 
fide owner. 
5 > t f i f h iss 
of os cuttin sold = distrivuted. areas the Cos 
NIAGA RA BLOW E R COM PANY mails or otherwise, to paid subscribers ¢uring the Con 
LEXINGTON AVENUE, NEW YORK 17, N. Y wane preceding the date shown above was: Ha 
é 4 . ‘ . ° 015. 
gs bg cae EDWARD R. SWEM, Editor TO 
? Sworn to and subscribed before me this 2%d day be 
OVER 15 YEARS OF SUCCESSFUL EXPERIENCE | ° Srtember 1953.) oo wy nuMMAAR 
PROVES THE VALUE OF NIAGARA NO-FROST nwa - 
32 Th 


The National Provisioner—October 3, 1953 






























































Meat Output Up Slightly As Hog Kill 7s. 1si's22"r Metre 
qual ea p p ig y og | in the week before, but amounted to 
cept we a ‘ 30 per cent more than the 16,900,000 
ee ds 1952 First Time This Year Ibs. turned out in the same week of 
Yas xceecs ea 1952. 
the ORK made up the big difference be- larger than weekly output of the year Hog slaughter numbered 1,038.000 
em- tween a gain or a loss in meat pro- before for the first time in 1953. head as against 989,000 the previous 
duction under federal inspection for the Slaughter of other classes of meat an- week and 1,032,000 a year earlier. Pro- 
very week ended September 26, according imals showed slight gains also, and in duction of pork reached 137,000,000 Ibs. 
ring to figures released by the U.S. Depart- all instances continued above last year. for about a 5 per cent increase over the 
ater ment of Agriculture. An increase in Cattle slaughter, at 407,000 head, re- 130,400,000 Ibs. the preceding week 
ome and about 1 per cent more than the 
era- 134,800.000 lbs. last year. Output of 
isd ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND lard totaled 28,000,000 Ibs. compared 
ckly MEAT PRODUCTION with 28.700 000 lbs. the previous week 
The Week ended September 26, 1953, with comparisons and 33,400,000 Ibs. a year ago. : 
and Pork ; Lamb and Total Sheep and lamb slaughter, continu- 
- Beef Veal (excl. lard utton eat : * 
= Neuber Prod. Number Prod. Number Prod. Number Prod. Prod. ing at a comparatively heavy rate. to- 
pale Sept. 26, 1953 ... 407 212.9 169 23.0 1,038 137.0 340 146 388 taled 340000 head as against 336000 
B Sept. 19, 1953 ... 407 214.9168 22.8 989 «130.4 B38 488 the week before and 300,000 last year. 
ma- Sept. 27, 103... 160 See ee Production of the meat amounted to 
sup- AVERAGE WEIGHTS (LBS.) Laie iene 14,600,000, 14,400000 and 12,700,000 
line. Sheepand Per Total Ibs. for the three periods. 
ma- Cattle cue a ts oon ss i“ 3 1” ay 
3 Week Ended Live Dressed Live resse Live reRse ve Dresse iS, is. 
con- Sept. 26, 1953 ... 955 523 245 136 228 182 92 43 «118 28.0 MEAT EXPORTS-IMPORTS 
s : 3 ... 960 528 245 136 230 132 92 43 12.6 28.7 : " 
7 Sent. oT inn oelsiaessiOGi(‘i‘z COC CC kee Exports and imports of meats during 
uto- June, as reported by the U. S. Depart- 
nger ment of Agriculture: 
hine. the output of pork raised total produc- mained unchanged from the previous Commodity June, 53 June, '52 
ting tion for the week to 388,000,000 lbs. week, but numbered 46 per cent more not pes pea Pounds =§ Pounds 
. . > veal— 
your from 382,000,000 Ibs. the week before. than the 279,000 killed a year earlier. Fresh or frosen ........... 1,604,805 630,326 
tion This surpassed by 25 per cent the 310,- Total output of beef dropped a small Pickled or cured ......... 686,076 846.876 
° . orkK— 
000.000 Ibs. turned out in the like pe- amount to 212,900000 Ibs. from 214,- Werk or Gumi ce 548,104 427,597 
— riod of 1952. 900,000 Ibs. the week before, but ranged Hams of -shoulders, cured PS | Fee 
. AU- It was the heavy volume of cattle well over 40 per cent above the 145,- acon ...0...2....00c.o2, 28948 31925-7465 
wong slaughter and beef production, how- 600000 lbs. produced in the same week Other pork, pickled. saltes 
1e . . ol otherw re n- 
“THE ever, which held the week’s output of 1952. cludes sausage ingredi- 
to above that of last year by a wide mar- Slaughter of calves at 169,000 head Pico a aaa Te 
y53. gin. Slaughter of hogs, though in- numbered 1.000 more than the previous furters (except canned).. 101,982 110,630 
isher, * a i i Canned meats— 
agers creasing 5 per cent over the week be- week and 52,000 more than in the like See meter... 557,582 53,444 
ts fore, reached the million mark for the week a year ago. Production of veal Sausage, bologna & frank- 
B. » . . 
ty : : : ed 23,000,000 Ibs. fo licht in- SD Spc vscnknsacvere: 437,664 337,401 
ne first time since April, and numbered totaled 23,000, r a slight Fon ode guetta oe 
: Other pork, canned ....... 172,498 338,296 
Huron Other meats & meat prod- 
West HEAVIER HOGS DECLINE MORE IN CUTTING VALUE Pte prone ee 63,084 106,542 
(Chicago costs and credits, first two days of week) CUMNODY «cc carauveratoues 216,345 17,156 
ty Lower prices on meats from the This test is computed for illustra- Tapa (includes rendered pork na ose 148 
— two heavier hog weights were the main tive purposes only. Each packer should Tallow, OUIDIG: 6 sss 5 24% Sae 833,108 1,116,597 
Mo.; factors which reduced cutting margins figure his own test using actual costs, Fre —- Ro -81,069,116 40,602,267 
4 ‘ on these classes, while litht hogs im- credits, yields and realizations. The (includes lard oil) ....... 3,239,182 1,525,027 
as proved slightly in value. Higher prices values reported here are based on the edible, animal greases & 
oad, . . . 
1, €/0 on meats from this class more than available Chicago market figures for WEORSID Dc 5 50005 od cucndeciets 17,025,784 6,674,257 
‘k 16. s ce ah wae IMPORTS— 
venue, offset a slight rise in live cost. the first two days of the week. Beef, fresh or frozen....... 1,471,051 763,289 
dway, 180-220 Ibs a ——220-240 Ihs.—— ——240-270 lbs.—— Veal, fresh or frozen....... 34,311 3,250 
wvarre ‘alue Value Value Beef and veal, pickled or 
1, 647 Pct. Price per perc Pet. neice per percwt. Pct. Price per per ewt. PO CR 607 3,822,132 
hrenk, live per cwt. fin. live ewt. n. live per wt. fin. Canned beef (includes corned 
merce wt. Ib. alive yield wt. tb. alive yield wt. ib. alive yield OEP: Vv ccvddcceuenctes es 7,860,890 9,762,834 
ent Skinned hams ..... 12.6 46.6 $5.87 $8.53 126 46.8 $5.90 $8.83 13.0 48.8 $6.34 $8.93 Pork. fresh or chilled and 
7627 PRI asiset a3 5.6 $8.8 186 2.70 6&8 38.0 182 2.87 5.4 81.7 1.71 49 WOOO. oS ccs cctoseseoess) 4,345,660 28,339 
rouns Boston butts ...... 4.2 43.1 1.81 2.63 4.1 41.6 1.71 2.40 4.1 41.6 1,71 : 37 Hams, shoulders, bacon, 
aa Loins (blade in) ...10.1 50.1 5.06 7.31 9.8 50.0 4.90 6.94 9.7 48.4 4.69 6.63 backs, butts & picnics... 8,926,399 4,687,834 
ent of Fo Sag SED rarer | eee ee ee me oe Pork, other pickled or salted 204,984 13,137 
venue, TAGE CUS cine svar. cee $14.60 $21.17 coe cee $14.83 $20.24 oe = ees «—$14.45 $20.87 Lamb and mutton ......... 79,839 126,136 
ngside Bellies, 8. P. ..... 11.0 48.6 5.35 7.68 9.5 att 4.47 6.85 4.0 45.6 1.82 2.60 Cen: ed. os cae 500 ih 
Balin Ds Bo cscs se ae ons 1 35. d ; 5 85. ; 32 . wattle thaailie cee ‘ i 
and Wet OOS -.6.cce ce ° 203) «64 4-2 2 ——-—- ee 
r cent MD ah isi die's 25 ci 1 7 4 .38 56 1.7 22.4 38 56 1.9 22.4 43 .60 1Includes many items which consist of varying 
es, or BAW 16af 0. ona 2:2 15.0 ‘33 148 2.2 15.0 33 AT 2.2 15.0 ‘33 AT ‘amounts of meats 
Si P.S. lard, rend. wt..14.8 14.6 (216 814 183 146 194 278 1B 146 1652.82 Cesnpitel’ trenk dinind ania Sedaaaal Cuan. 
on the Fat cunts and lard.. ... $ 8.22 $11.86 ae. aoe QR GELS ry $7.93 $11.14 
coe | Mm cic it BE OS GM TO LB if Bt Bw | COLD STORAGE HOLDINGS 
: egular trimmings. 3. 29. 98 , ’ . ‘ ° 5 é 
og Feet, tails, etc... 2.0 32 82 20... 2.0 2B IN CANADA 
fore’ Bs estes 15 = 1.10 ef 15 ; es ‘ : ; : 
be a act dictates ssa —— Cold storage holdings in Canada on 
TOTAL YIELD : : 
Ghar & VALUE ...... 69.0 $25.37 $36.76 70.5 $24.93 $35.36 71.0 $24.50 $34.59 Sept. 1, 1953, with comparisons, as re- 
1 bona Per Per Per ported to THE NATIONAL PROVISIONER, 
en Be pe iad ps first three columns in 1,000 lbs.: 
zh the Cost, of BAMA fees $24.69 $24.88 Per ewt. $24.94 Per ewt. Sept.1 Aug.1 Sept.1  5-yr. Av. 
ng the Condemnation loss .......... 12 Percwt 12 fin. 12 fin. Commodity 1953* 1953t 1952 Sept. 1 
/ was: Handling and overhead ..... 1.95 fin. 1.69 yield 1.55 yield Beef, frozen ... 22,210 24,506 13,912 8,716,000 
yield Veal, frozen ... 3,832 3,817 2,896 3,758,000 
litor TOTAL COST PER OCWT....$26.76 $38.78 $26.69 $37.86 $26.61 $37.48 pork’ frozen _.. 11:608 20937 23'636 14°768,000 
td day TOPAL): VALUR....¢cccce0ses 25.3 36.76 24.93 35.36 24.52 34.59 Mutton & Lamb, 
Cutting margin .......... —$1.39 —$2.02 —$1.76 —$2.50 —$2.09 —$2.59 frozen ....... 689 835 667 808,800 
AR Margin last week ........ — 1.48 — 2.17 — 1.50 — 2.13 -—1, — 2.75 
res *Preliminary. +Revised. 
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SMOKE 


ATM 0S GENERATOR 


automatically controls 
SMOKE DENSITY! 


This revolutionary smokemaker was designed, en- 
gineered and built to meet the Meat Industry's 
omnes for a really automatic smoke producer 
ows ATMOS, the big name in smokehouses and 
smok i equipment for 20 years! Now, yours 
at last: a real sawdust saver . . . automatically 
controlled smoke density .. . 10 to 14 hours of con- 
tinuous smoke production! Write for full details 
today. 


Alinos 


PHONE EASTGATE 7-431! 


CORPORATION 


955 W. SCHUBERT AVENUE ° 


CHICAGO 14, ILLINOIS 





| FORT ENGINEERING & SALES LTD. 
1971 Tansley St. ° Cherrier 2166 . Montreal, Canada 





GRIFFITH LABORATORIES S.A. 
37 Empire Street ‘ Newark 5, N. J. 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





Native steers Sept. 29, 1953 
Prime, 600/800 ......... 44% @45 
Choice, 500/700 ......... 434% @44 
Choice, 700/800 ......... 43 

JO0/800 .....-.00- 3614 

Commercial cows ........- 24% 

Can. & Cut. ..cccccccccees 20%@ 

TRGB: wc ccrccccscccccccces 22% @23 

STEER BEEF CUTS 

Prime: 

Hindquarter ......+..+.- 54.0@56.0 
— eocccesces .. .35.0@36.0 

woe eaccccccccccece 46.0@49.0 
‘Trimmed full loin........ 86.0@90.0 
Regular chuck .......... 38.0@41.0 
Foreshank ......+..see0- 16.0@18.0 
MING. evccccdancecceses 32.0@33.0 

ED Panes cob Rs teense vee 56.0@60.0 
Ghort plate ...ccscssccse 13.0@14.5 
Flanks (rough) ......... 13.0@14.5 

Choice: 

Hindquarter ......ccceee 50.0@53.0 

—e Cboccecccsene 34.0@35.0 
EE cnihbbagewas ees eed 46.0@49.0 

Trimmed full loin.....00 75.0@82.0 

Regular chuck 

Poreshank ....cccscccces 

MND bis 'o.40 6.6 0.0.65.0:0.0.008 

DU chetadeaswhedeescees 

ee ee eee 

Flanks (rough) 

Good: 

SR ren eee eee 

Regular chuck 

NEY oo. av't cede'vews cces 

San i6 wank heaweesé cx 

BIMNE vocccccccssccsesece 

COW & BULL TENDERLOINS 

2/3 Range Cows ............ 60n 

3/5 Range Cows ............ 65@70 

5/up Range Cows ..........- 1.00 

Bulls, 5/up ........ Cnesetice 1.00 


BEEF HAM SETS 
| a we Pec ceccccccccces 


Onteides + 136% @37 
BEEF — 





Tees, WOE ok caveccces @35 
TEORGES oc csccescecveccsees it @11% 
Livers, — nee nesnae'e 27 @28 
Livers, avaieclinsiaiaadaal 1614%4@18 
Tripe, sealded Vesguaewesee 5 @ 5% 
po Pere ere 

Lips, scalded ............. 54%@ 6 
Lips, unsealded ........... 5, 
RE SEN die 845446 K> bape es 4 
CL Usa kyie das < ke hb ps. s60.0 4% 
GEES vcicccdcesvsscesicose 4 


FANCY MEATS 


(Le.L prices) 
Beef tongues, corned ..... 37 
Veal breads, under 12 o2...45 
Be OSD nc cnctasesseses 70 
Calf tongues, 1/down 
Calf tongues, % . 
Ox tails, under % Yb 
Over % Wb. 





WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 lbs., 





rea @4 
Hane skinned, 14/16 lbs., 

ready-to-eat, wrapped ...58 @66 
Hams, skinned, 16/18 Ibs., 

ED. 6 2ien bbc cies + coe 56 @64 
Hams, skinned, 16/18 lbs., 

ready-to-eat, wrapped ..59 @66 
Bacon, fancy trimmed, 

brisket off, 8/10 Ibs., 

ME abecacheonessd @70 
Bacon, fancy square cut, 

seedless, 12/14% Ibs., 

EE initia acs be a.0.08 @69 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ...... 70 @78 

VEAL—SKIN OFF 
Carcass 
(1.1. prices) 

Prime, 80/110 ... -$41.00@43.00 
Prime, 110/150 ... . 38.00@41.00 
Choice, 80/110 38.00@40.00 
Choice, 110/150 ........ 34.00@37.00 
Good, 50/80 ............ 30.00@36.00 
8 eae 35.00@37.00 
Good, 110/150 .......... 30.00@33.00 
Commercial, all wts. . 23.00@390.00 


CARCASS MUTTON 
(L.e.1L. prices) 


oa Ar sae tpeevews None quoted 
oO eee None quoted 
Genity. 40/down ere None quoted 





CARCASS LAMBS 


(Le.1. prices) 


Prime, 30/40 ........ - --$43.00@44.00 
PEMD MOM i ois od 0gs vids 43.00@ 44.00 
Choice, 30/40 .......... 40.00@43.00 
Choice, 40/50 ........ 40.00@43.00 
all weights....... 38.00@40.00 
SAUSAGE MATERIALS— 
FRESH 
Pork trim., reg. 40%, bbls.33 @33% 
Pork trim., guar. 50% 
lean, bbis. Seamer ananecaraa a %@38 
Pork trim., 80% lean, bbls.43 @43% 


Pork trim., 95% lean, bbls. 52 
ae cheek meat, trmd., 


Bull meat, bon’ls, bbls....34 @34% 
C.C. cow meat, | eee a 31% 
Beef trimmings, 75/85%, 

MINE: cack retinas abees ci @22% 
Bon’ls chucks, bbls. ...... 32% 
— ‘capes meat, trmd., 

bSGN8 60 Ne reKaw ere ne % @23 
Beet "head meat, bblis...... = 
Shank meat, bbls. ........ 34% 
Veal trim., bon’ Is, bbls....25 @25% 


FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 
Hams, skinned, 10/14 ....48 
Hams, skinned, 14/16 
Pork joins, regular 
12/down, 51 @53 
Pork loin, bensiens, 100’s..65 @68 
Shoulders, skinless, bone-in, 


@48% 
48 


under 16 Ibs., 100’s...... 37 
Picnics, 4/6 lbs., loose 35 
Picnics, 6/8 lbs., loose..... 34 @34% 
Boston butts, 4/8 Ibs...... 45 @46 
Tenderloins, fresh, 10’s ...87 @88 

eck bones, bbls. ........ 13 @14 
oe, Oe eeT reer 18 @19 
eee ° 26 
PU MEE 0d Cavdecs veacee 9 @10 
Snouts, lean in, 100’s...... 10 @lil1 
Oe, Weise ME. oestacsnnse 7% 

SAUSAGE CASINGS 
(L.c.1. prices) 


(Lec.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 


Ee Oe se dacbncnieasee 50@ 65 
Domestic rounds, over 

1% in., 140 pack eehees 85@1.10 
Export va wide, 

i ROE. sa kabie ese 1.50@1.75 
Export suode, medium, 

1 RY. wcccsavevesece 80@1.00 
Export rounds, narrow, 

a ee 1.00@1.35 
No, 1 weasands, 

We ON Sana one e cee ee 12@ 15 
No. 1 weas., 22 in. up 9@ 12 
No. 2 weasands ......... 7@ 9 
Middles, sew., 1%/2 in... 95@1.20 
Middles, select, wide, 

2@2% Te ce eassaesses 1.50@1.75 
Middles, extra select, 

2% @2% in. .......00- 2.00@2.50 
Middles, extra select, 

2% in. & up........... 2.70@3.25 
Beef bungs, exp., No. 1. 21@ 29 
Beef bungs, domestic ..... 15@ 23 

Dried or salt. bladders, piece: 

0 in. wide, flat..... 5@ 9 
10-12 in. wide, flat..... 8@ 12 
12-15 in. wide, flat..... 18@ 22 

Pork casings: 
Extra narrow, 29 

a RP 3.95@4.25 
Narrow, —-. 

SE TAM, weccicccccss 3.90@4.15 

Medium, 32@35 mm, -2.75@3.10 


Spec. med. , 35@38 mm. .1.85@2.10 
Export bungs, 34 in. cut. 35@ 42 
Large prime bungs, 
Te Se ae 
Medium obra bungs, 
e 







( E cacesceensdse 

Small prime bungs 
Middles, per set, ca 

Sheep cas. (per hank): 
26/28 mm. ...... 
24/26 mm. 
22/24 mm. . 
20/22 mm. ... 
18/20 mm. 
16/18 mm. 


DRY SAUSAGE 
(1.¢.1, prices) 
Cervelat, ch. sited bungs..... 95 
Thuringer 
Farmer ... 
Holsteiner . 
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Washout & Drain—for ab- 
solute sanitation to meet 
most rigid inspection. 


Gears — heli- 
cal cut, heat 
treated steel. 


Feed Screw— 
cast steel. 


turers 


ee MACHINE 


@1.10 


@1.75 \ RKET! 
& 


1@1.00 


maa EAT 


) 


rt 
on 


Ho 


5355 
ie it bt et 
noon 


aa 


w 
pS 


Write today for the name 
of your nearest distributor 
and complete details about 
this amazing machine! 


one 
ASS 9 


New principle permits feeding meat to bottom of Oversized hopper assures safety to operator, 
cylinder. Bridging, bouncing, churning impossible. ease of feeding. No extra tray necessary. 


DEMAND THE BEST! YOU'LL GET IT IN EVERY ENTERPRISE PRODUCT! 
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Gets real beef flavor 


e For your canned beef stew, take a tip from the 
leaders. Many famous brands of beef stew are made 
with Huron MSG to give them a rich, “real beef” 
flavor. Boost your sales too with this same wholesome 
natural product. Our Technical Service Department 
will be glad to help you solve your particular flavor 
problems. Write today. The Huron Milling Co., 9 
Park Place, New York City 7. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+-% 
Made by the pioneers in protein derivatives 





SH FLIES* 





WHEN KEPT OUTSIDE 
NO NEED TO KILL INSIDE 





Also the RE Profitable 


REFRIGERATOR FAN 











Thousands of installations on 
repeat orders within last 
10 years. 


Send for circular 


x IDO X. 
sw ELECTRIC COMPANY 


Established 1900 


3089 River Road * River Grove, Ill. 
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DOMESTIC SAUSAGE 
(1.c.1, prices) 
Pork sausage, hog casings. 57% 
Pork sausage, sheen cas...64 @65% 
Frankfurters, sheep cas...52 @58% 
Frankfurters, skinless ....431%4@44% 
Bologna (ring) ........... 42%, @46 
Bologna, artificial cas..... 38% @38% 
Smoked liver, hog bungs... 
New Eng. lunch. spec..... 67 @70 
BE Nis Saber bused escenns 36% 
Polish sausage, smoked ...551%4@62 
Pickle & Pimiento loaf... .88% @43% 
Olive loaf ...............-39% @46% 
45 









Pepper loaf .. 5 @58% 
Smokey snacks 554 
| 65% 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 


Allspice, prime ....... 39 43 
OS aa 41 45 
CRE POWERS wocccccces as 47 
Chili pepper .......... ea 47 
Cloves, Zanzibar ...... 1.56 1.68 
Ginger, Jum., unbl. ... 20 28 
Ginger, African ....... 17 26 
Mace, fancy, Banda 
Enst Indies ......... o4 1.35 
West Indies ........ 1.31 
— flour, fancy . 
eee De eabare ss a 3 
West in din Nutmeg... .. 44 
Paprika, Spanish ...... as 51 
Pepper, — ree “a 54 
Red, Eigascaguien 53 
Pepper, pS bwena.e 1. 47 1.94 
Pepper, white ........ 1.41 1.51 
PORTER? sn ccccccsseand 1.47 1.59 
Black Lampong ..... 1.47 1.59 


SEEDS AND HERBS 
(Le.L prices) 


Ground 
Whole for Sausage 

Caraway seed ...... 13 20 
Cominos seed ...... 22 26 
Mustard seed, fancy. 23 oy 
Yellow American ... 15 as 
Oregano ...s.e.-ccee 45 52 
Coriander, Morocco, 

Natural No.1 .... 13 19 
Marjoram, French .. 35 47 
Sage, : eaeie 

Ws © seasesccncse 64 72 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.o.b. Chgo bay a's $10.06 
Saltpeter, n. ton, f.o.b. N.Y.: 


Dbl. refined gran. mera Ierten 
Small crystals ..........0.6% 14.00 
Medium crystals ............ 15.40 


Pure rfd., gran. nitrate of soda 5.25 
Pure rfd., powdered nitrate of 
GOR ve giccere hivvas <kace tees 6.25 
Salt— 
Salt, in min. car. of 45,000 Ibs., 
only, paper sacked, f.o.b. Chgo.: 
Granulated (ton) ........... 
Rock, per ton in 100-lb. bags, 


f.o.b. warehouse, Chgo..... 27.50 
Sugar— 
Raw, 96 basis, f.o.b. N. Y.... 6.42 


— standard cane gran., 


sis 
Refined standard beet gran., 
DASE <ccecivouasennscsses<6 8.50 
Packers, curing sugar, 100-lb. 
bags, f.o.b. Reserve, La., 


eS eae 8.40 
Cerelose dextrose, per ewt. 

L.C.L. ex-warehouse, Chgo. +. oo 

C/E Del. CRO. occcscccccses 7.20 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Sept. 29 Sept. 29 Sept. 29 
STEER: 
Choice: 
Ere eer $40.00@41.00 $42.00@ 44.00 $42.00@45.00 
SRP OS Sa ala'v ooma' oe se 39.00@40.00 40.00@42.00 41.00@44.00 
Good: 
500-6°O Ibs. ............... 33.00@36.00 37.00@39.00 37.00@43.00 
EL. ss dak oe te onean e 32.00@35.00 30.00@33.00 36.00@42.00 
Commercial: 
350-500 Ibs. ..............- 29.00@32.00 33.00@35.00 28.00@38.00 
cow: 
Commercial, all wts. ........ 24.00@27.00 24.00@28.00 22.00@27.00 
PACS GUL WEE Eek 8b toot ben 22.00@25.00 22.00@24.00 21.00@25.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
ee ee re 32.00@34.00 None quoted 32.00@36.00 
Good: 
ee ee OWE ish och sas:s es 30.00@33.00 None quoted 30.00@35.00 
FRESH LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime: 
MII, cps s Voss oceuinbe 40.00@42.00 41.00@42.00 36.00@39.00 
SE NS eo s tanltges Subs Beces 39.00@41.00 39.00@41.00 36.00@ 39.00 
Choice: 
DEIN 6 sos dale Cactaataey 40.00@ 42.00 41.00@42.00 36.00@39.00 
STAINES. sn civic waip e ane ee due 39.00@41.00 39.00@41.00 36.00@39.00 
RN. pe cacc ccc esas 37.00@ 41.00 35.00@39.00 32.00@36.00 
MUTTON (EWE): 
Choice, 70 lbs. down ...... 16, 18.00 None quoted 13.00@16.00 
Good, 70 lbs. down ........ 16.00@18.00 None quoted 13.00@16.00 


FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) 





oa EEA Aes None quoted 41.00@42.00 None quoted 
Py ok akerusenaveeces 41.00@42.50 40.00@41.00 39.00@41.00 
LOINS: 
8 58.00@63.00 60.00@ 64.00 54.00@62.00 
Ce. nekd Lake watekd 0 veo0 58.00@63.00 58.00@62.00 54.00@62.00 
PY Mb vas cek bucserdess 8.00@ 63.00 56.00@60.00 53.00@61.00 
FRESH PORK CUTS No. 1: 
PICNICS: (Smoked) (Smoked) (Smoked) 
Ae TRE Wh aes eee dee bd coves 39.00@44.00 42.00@44.00 39.00@43.00 
PORK CUTS No. 1: (Smoked (Smoked) (Smoked) 
HAMS, Skinned: 
12-16 lbs. .. .- 55.00@62.00 62.00@66.00 59.00@63.00 
PPG ES cece sccebonsisocves 55.00@62.00 64.00@68.00 60.00@63.00 
BACON, ‘‘Dry Cure’’ No. 1: 
a Se ae ey An 69.00@75.00 70.00@74.00 70.00@73.50 
. + SSeS 68.00@74.00 68.00@72.00 69.00@73.00 
BOAR TOR. nose vcte dcntecctse 66.00@70.00 None quoted 68.00@72.00 
LARD, Refined: 
Pe | eer ee 20.00@22.00 26.00@28.00 22.00@25.00 
50-lb. cartons and cans Sed see 19.50@21.00 25.00@27.00 None quoted 
Beer rere rere, 18.50@20.00 None quoted 21.00@24.00 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, SEPT. 30, 1953 
REGULAR HAMS 


Fresh or F.F.A. Frozen 


8-10 ...45n 45n 
10-12 ... 45n 45n 
12-14 .44n 44n 
14-16 .44n 44n 
16-18 4849n 48n 
18-20 48lgn 48lon 
20-22 {len 4514n 

SKINNED HAMS 

Fresh or F.F.A. Frozen 
i Sarees 47% 47% 
WPT aa sta >-s.6/a;0 1614 461% 
TO Re 46% 46Y% 
See “Aveta es | O@51 
) eer | 51 
Serer 48 48 
SE wuneesns 47, 47% 
. eae 47 47 
25- er 46 46 
25/up, 2’s in..45 45 

PICNICS 

Fresh or F.F.A. F om 

JS Rea WW 

f- 8 ........8384%,@34 abn 

CS eer 3 @33% 31% 
ere Pith #43 31 sn 
On ae @33% 31@31% 
8/up, 2's in...32%)@33%, 31@31% 

OTHER CELLAR CUTS 
Fresh or Frozen Cured 

Square jowls .30%@31 30n 
Jowl butts ...24 23% 
8. P. jowls ... 22n 








BELLIES 
(Square Cut) 
Green Cured 
6- 8 . .49n 50in 
8-10 f 5Olgn 
10-12 47n 
12-14 471 
14-16 47n 
16-18 4T4on 
18-20 {714 
GR. AMN. D. S. 
BELLIES 
C lear 





FAT BACKS 
Fresh or Frozen Cured 

OS eee 12n 120 

SO PR l4n 15 
TBE ceiss bus 17n 17% 
5 Oe 18n 18@18% 
14-16 .18n 18@18\% 
MES 0.535: 4-6.4 10 20n 20 
BOE divs v0 ao 20n 20 
, ee .-20n 20 

BARRELED PORK 
Clear Fat Back 
Pork 60/ 70 ion 

30/40. Gln 70/ 80..... fin 
410/50. AGn 80/100 t&n 
10/60 tn 100/125 





LARD FUTURES PRICES 


FRIDAY, SEPT. 25, 1968 





Open High Low Close 
Oct. 15.35 16.00 
Nov. 14.00 14.00 
Dec. 13.40 13.45 
Jan. 12.85 13.05 
Mar. 12.80 12.80 
May 13.00 13.00 
Sales: 12,880,000 Ibs. 
Open interest at close Thurs., 
Sept. 24: Sept. 4, Oct. 218, Nov. 281, 
Dec. 336, Jan. 172, Mar. 110, and 


May one lot. 


MONDAY, SEPT. 27, 1953 


Oct. 15.45 15.98 15.25 15.55b 









Nov. 13.4714 14.00 13.40 13.57% 
Dec. 12.90 13.20 12.80 12.90 
Jan. 12.7% 12.87% 12.50 2.50 
Mar. 12.65 12.70 12.325 12.35 
ee ; 12.550 

Sales: 5,960, 000 Ibs. 

Open interest at close Friday, Sept 
25: Sept. 2. Oct. 196, Nov. 271. Dee. 
334, Jan. 179, Mar. 113, and May 
one lot. 

TUESDAY. SEPT. 29, 1953 
Oct. 15.70 15.30 15.50b 
Nov. 13.65 : 13.60 
Dee. 13.06 12.80b 
Jan, 12, = 
Mar. 12.35 
May ee ee 

Sales: “5,400,000 Ibs. 

Open interest «at close Monday, 
Sept. 28: Sept. one, Oct. 202, Nov. 
246, Dec. 332, Jan. 181, Mar. 114, 


and May one lot. 


WEDNESDAY, SEPT. 30, 1953 


Oct. 15.10 15.10 14.50 14.50b 
Nov. 13.55 13.57% 138.05 13.05b 
Dec. 12.75 12.75 12.25 12.25b 
Jan. 12.30 12.42144b11.95 11.95 
Mar. 12.10 12.80b 11.85a 11.85a 
May +4 eee | | | 

Sales: 8. 600, 000 Ibs. 

Open interest at close Tuesday, 
Sept. 29: Oct. 207, Nov. 247, Dec. 
828, Jan. 181, Mar. 113, and May 
one lot, 

THURSDAY, = » ry 

Oct. 14.55 15.00 4.85b 

Nov. 13.15 13.45 13. 35 13. 35 

Dec, 12.30 12.52% 12.80 12.45 
47% 

0 Tae aves coos 20000 

Maes sds owas woes 12.02% a 

May 12.15 12.15 12.15 12.15b 

Sales: 2,500,000 Ibs. 


Open interest at close Wed., Sept 
30: Oct. 200, Nov. 245, Dec. 340, Jan. 
171, Mar. 114, and May 1 lots. 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live- 


stock received in nine Corn 
Belt states during Aug.: 


CATTLE AND CALVES 





-August 
Public stockyards. .176,054 219.704 
is rr re 88,572 127 649 
(| ee . 264,626 FAT B58 
July-Aug. . 176,122 HBS 45 


SHEEP AND LAMBS 


Public stockyards. .115,219 201,728 
Dies ace 175.476 305.6933 

Total . 290,695 507,421 
Jnly-Aug. . . 426,636 701,462 


Data in this report were obtained 
from offices of state veterinurians. 
Under ‘‘Public stockyuards’’ are in 
eluded stockers and feeders which 
were bought at stockyard markets 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock 
yards, some of which are inspected 
at public stockyards en route. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 
Chicago $19.2 
tefined Pom HO- Ih. eartons, 
5O.D. CHROMO oo Sides ces 19.25 
Kettle omni tierces, f.o.b. 
ee 19.75 
Leaf, kettle rend., tierces, 
f.o.b. Chicago ee 


Lard flukes ... 
Neutral tierces, fo. b. Chicago. 
Standard shortening *N. & 8S... 2 
a ae nated Shortening, 


*Delivered. 


WEEK'S LARD PRICES 


P.8. Lard P.S. Lard Raw 





Tierces Loose 
.. 16.75n 14.75n 
.- 16.75n = =14.75n 
Sept. 28 ... 16.75n 14,.75n 
Sept. 29 ... 16.50n 14.50a 15. 
Sept. 20 ... 16.00n 14.00n = 15.00n 
ets Ewes 15.50n 14.00b 15.00n 
a—asked. b—bid. n—nominal, 
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Have you investigated . . . 


VACUUM COOKING 





| Division of the Brighton Copper Works, Inc. © 820 State Ave., Cincinnati, Ohie 


AGITATION 


plus 





Once again Hamilton engi- 
neering and design solves a tough 

one. Now available, a vacuum kettle 
with a completely sealed in stainless steel 
agitator. Here's the answer to speedier, lower cost, pro- 
duction with an additional guarantee of “product good- 
ness” thru efficient agitation. 

Steam jacketed, stainless steel, 100 to 500 gallon 
capacities, made to conform to ASME code for working 
pressures to 100 or 125 psi, it is complete with vacuum 

condenser, motor driven pump, vacuum gauge and 

vacuum breaker. Manhole has glass 

viewer, equipped for interior 
lighting. Sampling connection 
is provided for use without 
disturbing the vacuum. 










ER & BRASS WORKS. 
Cincinnati 4, Ohio 


information of 


Dept. S 


820 State Ave.. 
rend Katte 


i FamiLrON C0 coPPe 
| 
| 





eT eee | 









\ 


Hamilt On co copper and brass works 
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buy from your 
KOCH catalog! — 











Do you have the new KOCH Catalog 78? If not, write 
today for your free copy. More than 2,000 tools, supplies, 
capital equipment items, carrying the KOCH guarantee. De- 
tailed specifications, clear illustrations, prices in plain figures. 
Up-to-date information. Latest methods. 

Buiiding? Expanding? Modernizing? Let KOCH engineers help 
with your designs and layouts. Preliminary plans sent prompt- 


ly, without charge or obligation. Benefit from 3 generations 
of KOCH leadership. 


WORM oasas city 3, uc 
KANSAS ITY: 8. BO 


SUPPLIES. 2aone 





VICTOR 3788 











How to get high-capacity, 
accurate sizing 
of fine or light materials 





Cut operating 
costs 


Get more volume 
per square foot 


ES, “UP” Vibrating Screens’ positive action and higher 

frequency vibration assure greater capacity plus accu- 
rate sizing. Get the facts on “UP” and on liquid vibrating 
screens from your Link-Belt representative, or write for 
your copy of Book 2377. 


LINK{@}BELT 


VIBRATING SCREENS 


LINK-BELT COMPANY: Plants: Chicago, Indianapolis, 
Philadelphia, Colmar, Pa., Atlanta, Houston, Min- 
neapolis, San Francisco, Los Angeles, Seattle, 
Toronto, Springs (South Africa), Sydney (Australia). 

ales Offices in Principal Cities, 13,239 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


Sept. 20, 1953 















FRESH PORK CUTS 
(Le. prices) Western 


Per ewt. Pork loins, 8/12 

Western Pork loins, 12/16 +2 OF 
Prime, 800 Ibs. /down. , .$46,.00@48.50 Hams, sknd., 14/down 
Prime, 800/900 £5.00 46,00 Boston butts, 4/8 Ibs . 52.00 
Choice, 800 Ibs./down 43.00@45.50 Spareribs, 3/down 50,.00@ 52.00 
Choice, 800/200 .. 42.00@ 44.09 Fork trim., regular .... 8.00 
Good, 500/700 . 39.00@ 41.60 Pork trim., spee. 00, v 53.00 
Steer, commercial . 31.00@33.00 City 
Cow, commervial . 28.00@30.00 Hams, sknd., 14/down. .852.00@55.00 
Cow, utility : . 22.004 26.00 Pork loins, 8/12 . . 60.00@63.00 





I 
BEEF CUTS I 
rime City 
Hindquarters, (00/800.$ 59, 63.0 
Hindquarters, 800/900. 57.0 
Rounds, no flank ..... 54.0 
Rounds, Diamond bone, 
lS ere 52.0 54.0 
Short loins, untrim....  S2.0@ 88.0 
Short loins, trim...... 108.0@110.0 | 
MINEER S40, secs ss 16.0@ 18.0! 
Ribs (7 bone cut).... 60.0@ 64.0 — & 
Arm chucks .....-..- 12.0@ 44.0 
Briskets Lasare rt oe 33.0@ 36.0  { 
ER eons 18.0@ 20.0 ; 


Forequarters (Kosher). 48.0@ 50.0 

Arm chucks (Kosher). 52.0@ 54.0 

Briskets (Kosher) ... 37.0@ 39.0 ‘ 
Choice: 

Hindquarters, 600/800 ...57.0@63.0 

Hindquarters, 800/900 .. .54.0@56.0 








Rounds, no flank ........50.0@52.0 
Rounds, Diamond bone, 1 

no flank ..............52.0@53.0 1 
Short loins, untrim...... 76.0@80.0 1 
Short loins, trim.........92.0@98.0 1 
Flanks 


a Mdicte maw vik agains 16.0@18.0 
Ribs (7 bone cut) 55.0@60.0 
Arm chucks . 






Boston butts. ‘4 S Ibs 
Spareribs, 38/dewn 


’rime, SO/LLO . 


Good, 110/150 ||! 


ork loins, 12/16 . 
icnices, 4/8 


- 61.00@63.00 
38.00@42.00 
0.00@ 54.40) 
1. 00@53.00 


VEAL—SKIN OFF 
(Lew. prices) 
Western 

. $43.00 46.00 
42.00@45.00 


*rime, 110/150 .. 3 
. 37.00@40.00 


‘hoice, 50/s80 .. 
thoice, 80/110 .. 38.00@41.00 
thoice, 110/150 - 36.00@38.00 
100d, 50/8) ...... ... 29.00@31.00 
00d, 80/110 . $2.00@35.00 

31.00@33.00 
- 25.00@28.00 


DRESSED HOGS 
(1.¢.1. prices) 
00 to 136 Ibs. .........$39.00@40.50 
oe 00 208 3De. ........ 39.00@40.50 
OSE oS) aa ge 39.00@40.50 
RS UP OO DOR. os ieee’ 39.00@ 40.50 


‘ommercvial, all wts. 





BUTCHERS’ FAT 





io SP aE Sh t . 
Leese Gl NEE >: eee 
Forequarters (Kosher)... .45.0@47.0 Inedible suct ....... pees he Ib. 
Arm chucks (Kosher) ...... 48.0@50.9 wadible suet ................ te th. 
Briskets (Kosher) ........36.0@38.0 apes ara iG Sean ° : 
FANCY MEATS LIVESTOCK PRICES AT 
(Le. prices) 
Pe SIOUX CITY 
Veal breads, under 6 oz, 43.00 I pina ai . ives rk 
ae 47:00 I rices paid for livestock 
12 on. ae 72.00 at Sioux City on Wednesday, 
Seef kidneys ........... 2.00 é 
Bout lin cant ahaa one 35.00 Sept. 30, were reported as 
See livers, selected, follows: 
| ON COC ETE 40.00@60.00n 
Oxtails, over % Ib. ..... 11.00 OATTLE: 
Steers, ch. & pr....... $27.25 @28.00 
LAMBS Steers, good ......... 18.50@ 22.00 
2 we Steers, com’l ........ 16.00@ 17.50 
ee Heifers, prime ....... 24.00@25.5 
Prime, 30/40 ...........$50.00@52.00 ome ge aglnetee a0 ae , 
fae rye peers wie acs 48:000500-00 Cows, can. & cut 8.00@ 9.50 
Ghulee. 30/40. aires Reh Bulls, good ....... 11.00@13.00 


we eeees 49.00@51 

D cece cesns 6 MOO. 

- 47.00@49.00 
46.00@48.00 I 





Choice, 4 
Choice, 45 


Good, 

Good, 4 seeeeee es 45.00@47.00 
TR OD to sh ewe we 14.00@46.00 

Western 

Prime, 40/50 . . .$45.00@47.00 
Prime, 50/60 ......... 45.00@47.00 
ig Rg |: re 15.00@ 47.00 
Choice, all wts.......... 43.00@46.00 =! 
A SL Sr ries 10.00@42.00 


Rieaeeey, Min WES. oe eee 30.00@34.00 


Bulls, util. & com'l. 


11.00@ 13.50 
Bulls, can. & cut.. None ree, 


1OGS: 





Good, ch., 10/199... S23.00@ 24.50 
Good, ch., 190/220 V4.2 @ 24.65 
Good, ch., 200/20. 4 “124 
Good, 220/270 ....... 24 D 
Sows, 400/down ps es 

,AMBS: 


Choice & prime ... 
Good & choice 


S19. 50@ 20.50 
V7.50@19.50 





ADELMANN 


The choice of discrimi- 
noting packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


Chicago Office, 332 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


S. Michigan Ave. 
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TALLOWS AND GREASES 


Wednesday, September 30, 1953 











Steady prices prevailed in the ined- 
ible fats market late last week, and 
again, volume of product which 
changed hands, was light. Bleachable 
fancy tallow sold at 414c, prime tallow 
at 4%4¢ and special tallow at 4c, c.a.f. 
Chicago. Additional tanks of bleach- 
able fancy tallow sold at 4%c, c.af. 
New York, with some sales out of mid- 
east points. Several tanks of all hog 
choice white grease sold at 8'%c, de- 
livered East, deferred shipment; sell- 
ers asked 10c later. Several tanks of 
yellow grease sold at 3%c, c.a.f. mid- 
east point, equal to 3%c, Chicago basis. 

Choice white grease, all hog, con- 
tinued to be the firm item on Friday, 
and especially so for eastern destina- 
tion. A few tanks sold at 10%¢c, c.a.f. 
East, November shipment, and 11c, Oc- 
tober shipment. In the midwest area, 
trade volume was still light at steady 
prices, however, the market carried 
a soft undertone. A few tanks of 
bleachable fancy tallow sold at 5c, de- 
livered East. Bleachable tallow sold at 
41%c, prime at 4%c, and special at 4c, 
c.a.f. Chicago, several tanks involved. 
A few tanks of yellow grease sold at 
3c, and another tank at 2%c, all caf. 
Chicago. Original fancy tallow was 
bid at 54«¢, c.a.f. East. 

On Monday of the new week a few 
tanks of B-white grease sold at a 
steady price of 4c, c.a.f. Chicago. Three 
tanks of brown grease, low acid, sold 
at 3c, caf. New Orleans; A-white 
grease was bid at 5%c, Chicago. Two 
tanks of yellow grease sold at 3c, caf. 
Chicago. Few tanks of all hog choice 
white grease sold at 10%ce, c.a.f. East, 
30-day shipment. Producers of material 
were holding steady, but bids were 
fractionally down. 

The market weakened Wednesday, 
with the movement of bleachable fancy 
tallow at 4%c, prime tallow at 4%e 
and special tallow at 3%c, c.a.f. Chica- 
go; a few tanks involved. Three tanks 














ELIN'’S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON ~- LARD - DELICATESSEN 
PACKERS - PORK - BEEF 
John J. Felin & Co. 
INCORPORATED 


4142-60 Germantown Ave: 
PHILADELPHIA 40, PENNA. 


BY-PRODUCTS MARKETS 
Blood 


Wednesday, Sept. 30, 1953 


Unit 
Unground, per unit of ammonia Ammonia 
GUEDOE d:scasiy40ncin ds Gow iaeis wees ohne ke *6.75-7.25 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 


ME GEE do cucevaunesctachtnessect ve *7.75-8.00n 
SEN WN as oC wanles OeeuGes ches tke dean 6.25-6.50n 
Liquid. atiek tank care .< ..ccseccccces 3.50n 


Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged.$90.00@ 95.00 
50% meat and bone scraps, bulk... 87.50@ 92.50 


55% meat scraps, bulk ............ 95.00@100.00 
60% digester tankage, bulk ....... 90.00@ 95.00 
60% digester tankage, bagged .... 92.50@ 97.50 


80% blood meal, bagged .......... 115.00@120.00 
70% standard steamed bone meal, 
bagged (spec. prep.) ......... 60.00 
65% steamed bone meal .......... 55.00@ 60.00* 
Fertilizer Materials 


High grade tankage, ground, per unit 
RIMMGHG . . 6oc csc ccesdececexd siecectescens 5.75* 
00 


Dry Rendered Tankage 


Per unit 


Protein 
DA ROOG 6i. ck hekce viens avesstonensaae *1.65n 
DI CONG a Favs co tevtnaedaccaccsecnas *1.50@1.55n 


Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) ........... $ 1.50@ 1.75 
Hide trimmings (green salted) .... *8.00@10.00n 
Cattle jaws, skulls and knuckles, 


POF TOM cccccnccccccedesceescencs 65.00n 
Pig skin scraps and trimmings, 
POP Whe a cs cas cvscussnsesacvecceatesis 7% 
Animal Hair 
Winter coil dried, per ton ......... *115.00 
Summer coil dried, per ton ........ 50.00@ 55.00 
Cattle switches, per piece .......... 5u 
Winter processed, gray, Ib. ......... 16 @ 18n 
Summer processed, gray, Ib. ....... 6 @ 8 


n—nominal, a—asked 
*Quoted delivered basis, 





VEGETABLE OILS 


Wednesday, September 30, 1953 





An easier tone prevailed in the veg- 
etable oil market at the beginning of 
the week, a couple of selections which 
held firm at last week’s closing levels 
excepted. 

Soybean oil trading was light, as 
both refiners and crushers were apart 
in their ideas. Spot shipment sold early 
at 11%ec and later at 11%c. First- 
week October shipment sold up to 
11%e and October alone brought llc. 
November shipment sold at 10%ec and 
later bids at that level brought no 
action. December shipment sold at 
10%c. 

Cottonseed oil sales were sparse, 
with limited movement heard in Texas 
at 12%c. In the Valley, 12%c was 
quoted nominally, while offerings were 
available in the Southeast at 12%c. 
Corn oil sold at 13%c and was later 
offered at that level. Peanut oil was 
unchanged at 23c, nominal basis. Spot 
shipment coconut oil was offered at 
15%4c, but did not trade at that level. 

The soybean oil market Tuesday, 
tended toward stronger prices. Im- 
mediate shipment sold early at 11%c, 
and late afternoon sales were reported 
at 11%c. First-week and last-half Oc- 
tober shipment sold at 11%c. Novem- 
ber shipment sold at 11%c. December 
shipment sold at 10%c to 1le, and 
later bid at 11%c. The stronger tone 
in the market was attributed to firm- 
ness in oil futures and soybeans, to- 





of yellow grease sold at 2%c, also 
c.af. Chicago. Traders were about 2c 
or more apart as to their ideas on all 
hog choice white grease for eastern 
destination. The pending dock strike 
slowed bids coming from the East. B- 
white grease was offered at 4c, Chica- 
go, and No. 2 tallow was bid at 3%@ 
3%e, c.af. New Orleans. Edible tal- 
low sold at 11%c, Chicago; later bids 
were at Llc. 


TALLOWS: Wednesday’s quota- 
tions: edible tallow, 11%e; original 
fancy tallow, 4%c; bleachable fancy 
tallow, 4%c; prime tallow, 4%c; spe- 
cial tallow, 3%c; No. 1 tallow, 3%e; 
and No. 2 tallow, 2%e. 

GREASES: Wednesday’s quotations: 
choice white grease, 7 @7%c; A-white 
grease, 5%c; B-white grease, 4c; yel- 
low grease, 2%c; house grease, 2%c; 
and brown grease, 2@2'%c. 








FRENCH 





Are 
Sturdily 
Built. 


Efficiently. 








HORIZONTAL 
MELTERS 


Cook Quickly 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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gether with a report of increased soy- 
bean oil consumption. 

There were sales of cottonseed oil 
in the Valley at 12%c through first-half 
October shipment. Offerings of prompt 
shipment in the Southeast were priced 
at 13c. In Texas, 12%c¢ was paid at 
common points and 125%c outside Wa- 
co. Corn oil sold at 13%c in a limited 
volume. Peanut oil continued un- 
changed, while coconut oil sold at 15'4c 
for spot shipment and was later of- 
fered at 15%c. 

Additional strength was registered 
in the soybean oil market at midweek, 
and volume of sales improved consid- 
erably. Nearby shipment cashed at 
12c, last-half October shipment at 
11%c and straight October at 11%c. 
First-half November shipment sold at 
11%c and last-half at 11%c. Scattered 
December shipment brought 11%4c. 

The cottonseed oil market also 
gained strength, and material moved 
in the Valley at 13c, with that price 
quoted nominally in the Southeast. At 
common points in Texas, 12%c was 
paid. Corn oil for October shipment 
sold early at 13%c and later at 13%4c. 
There were limited sales of peanut oil 
for quick shipment at 238c and 23'%c. 
Coconut oil was unchanged at 15%c¢ 
and 15%c, depending on shipment. 

CORN OIL: Market declined at mid- 
week, with sales %c to %c lower than 
last week’s trading levels. 

SOYBEAN OIL: Gained strength 
during week to cash at 12¢c for nearby 


shipment at midweek. 

PEANUT OIL: Sales Wednesday at 
23%e for quick shipment. 

COCONUT OIL: Limited movement 
at advanced levels. 

COTTONSEED OIL: Unchanged 
from the previous week. Good volume 
sold in Valley at midweek. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, SEPT. 25, 1953 


Prey 

Open High Low Close’ Close 
| ee sk Sees nome 15.18 15.20 
JL Se ee bape 14.90 14.87b 
ee 14.75n_ .... Kiera 14.82n 14.82n 
See Seen ah 14.77 14.77 
May . oo . e anaes 14.63% 14.66b 
July ...... 14.40b See “ss 14.50 14.45b 
Sept. errs | or sient 14.208 14.50a 


Sales: 19 lots. 


MONDAY, SEPT. 28, 1953 
eainein 15,05b 15.21 15.20 15.19b 15.18 


Ps edi on 14.80b 14.95 14.95 14.95b 14.90 
Jan oa 12508 Os. eae 14.90n 14.82n 
Mar. ...... 14.70b 14.80 14.80 14.79b 14.77 
May ...... 14.55b 14.67 14.67 14.67 14.6% 
July 14.35b d's ales 14.48b 14.50 
Beet: ides 14.214 14.358 14.200 


Saies: 13 lots. 


TUESDAY, SEPT. 29, 1953 


Oct. ...... 15.17b 15.830 15.25 15.80b 15.19b 
Dee. - 15.00 15.10 15.00 15.10 14.95b 
(eee | ee ee 15.05n 14.79b 
Mar -.e- 14.85 14.04 14.85 14.94 14.79b 
i err 14.70 14.80 14.80 14.82b 14.67 

July ... 14.50b eres 14.67b 14.48b 
Sept. ... 14.352 14.25n 14.35a 


Sales 30 lots. 


WEDNESDAY, SEPT. 30, 1953 


Oct. .... 15.25b 15.45 15.35 15,.43b 
Dew co. ee ee 15.10 15.16b 
OO See ys | ies a ERE 15.11n 
Mar. ...... 14.90b 15.04 14.99 15.04 

May 14.78b pangs Peet 14.93b 
Le 14.62b 14.70b 
Sept 14.50a 14.75a 


Sales: 36 lots. 


EASTERN BY-PRODUCTS MARKET 


New York Sept. 30, 1953 

Dried blood was quoted Wednesday 

at $5.50 per unit of ammonia. Low test 

wet rendered tankage was priced at $6, 

per unit of ammonia and dry rendered 

tankage was listed at $1.45 per protein 
unit. 


VEGETABLE OILS 
Wednesday, Sept. 30, 1953 
Crude cottonseed oil, carlots, f.0.b. mills 


be Mr i Ppt or err ty pee 13pd 

Se ey eer ey a ee Pee 13n 

MN 6hd-con sve 6b ead slater ecnek 12%epd 
Corn oil in tanks, f.o.b. mills ...... 1314 @135% pd 
Peanut oil, f.o.b. Southern mills ....2% @23%epa 
Soybean oil, Decatur ..........0..... 12pd 
Coconut oil, f.0.b. Pacifie Coast ..... tan 


Cottonseed foots, 


Midwest and West Coast ......... 4 @ lu 
i! eS er ey oP ee Pee eee 4@ in 
OLEOMARGARINE 
Wednesday, Sept. 30, 1958 
White  Gemcstie VORURERIS 2... esc eiee eens 26 
Se I as oo gts eins cin Baers aeant de sj 
i en eae ee 24 
Water churned pastry ............ 23 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels) ......... 11s, 
Extra cleo of} (GEUMB) 2. occ ccccccctccecceas 16 


Record Canada Soybean Crop 

This year’s Canadian soybean crop 
has been forecast at a record 4,752,000 
bu., according to the Dominion Bureau 
of Statistics. This is 624000 bu., or 15 
per cent more than last year. Canada’s 
soybean acreage was estimated at 216,- 
000, or 26 per cent above 1952, 





EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 


Straight or Mixea Cars 


BEEF « VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 


in the Chicago area. 


@ Fully equipped coolers for your 


protection, 


We Invite Your Inquiry 
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2-Stacc GRINDERS 


for CRACKLINGS, BONES 
0) "1 | 30m] Role) om m-N. | @-Ve - 
and other BY-PRODUCTS 


TEL 








DMAN 


quip t has enjoyed 
an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 














STEDMAN nes aty so & MACHINE COMPANY, INC. 


sidic of 


tn Oiticc 8 Waste: 


eering and Foundry Company 


AURORA, INDIANA 
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Hides continued to sell at lower levels 

this week—Good volume moved at mid- 

week—Small packer and country hide 

markets dull—Calf and kipskin market 

quiet—Sheepskin movement light at 
steady to lower levels. 


CHICAGO 


PACKER HIDES: In trading late 
Friday of last week, branded cows sold 
at 1344c and 14c, and about 3,000 Colo- 
rado steers moved at 11%c. In view of 
these sales, it was believed the market 
would decline further this week. On 
Monday, branded cows were bid at 
13%c, Colorado steers at 11%c, butt- 
brands at 12c, light native cows at 
16%c, Chicago-St. Paul heavy native 
cows at 15%c and Rivers at 15c. Some 
weakness was indicated in an outside 
independent packer sale of a car of 
butt-branded steers at 12%4c. However, 
native stock sold steady late in the day. 
About 4,500 heavy native steers sold 
at 15%c, 4,500 northern heavy native 
cows brought an equal price and some 
800 light native steers sold at 16c. 

Some selections of hides sold steady 
on Tuesday, but bids for others con- 
tinued at lower levels. Early sales con- 
firmed were 5,000 heavy native steers 
at 15%c, 1,000 light native steers at 
16c and 6,600 light native cows at 17c. 
About 2,500 St. Louis and St. Paul 
heavy native cows brought 1514c. Later 
in the day, 2,000 heavy native cows, 
Northerns and St. Louis, sold at 15%c 
and 700 St. Louis alone brought 15%4c. 
Other trading of light native steers 
was heard at 16c. 

A good volume of hides were traded 
early midweek, at lower levels. A total 
of 40,000 branded steers and cows sold 
at 12%c for butts, 114%4c for Colorados 
and 13\%c for branded cows. Some 10,- 
000 light native cows brought 16%4c 
and heavy River native cows continued 
to trade at 15%4c. 

At the end of the day Wednesday, it 
was estimated that 30,000 branded 
cows brought 13%c, 35,000 branded 
steers 12%c and 11%c. Another trade 
involved a car of heavy and light na- 
tive steers at 15%c and 16c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer hide market 
reflected the lower big packer market 
in respect to declining prices but actual 
sales were limited. The 50-lb. average 
hides were quoted at 138%c to 13%c 
and 60-lb. average at 13c. Some Texas 
small packer hides, 42@43-lb. average, 
sold at midweek at 138%c. Activity in 
the country hide market was lacking, 
with tanner bids for 50@52-lb. aver- 
age as low as 10c. 

CALFSKINS AND KIPSKINS: Late 
last week, northern calfskins sold at 50c 
for lights and 47%4c for heavies. Some 
River calfskins moved at 47%c and 
42%c. Some Kansas City kips sold at 
30c, St. Paul overweights at 29c and 


Kansas City and St. Louis heavies 
brought 28c. No action was heard up 
to midweek. 

SHEEPSKINS: Shearlings held 
steady this week, but sales again were 
limited. A truck of No. 1 shearlings 
sold at 2.60, and poorer quality report- 
edly sold on the West Coast at 2.10, 
f.o.b. Fall clips were offered at 3.25. 
Demand continued good for No. 2 and 
No. 3 shearlings, but no sales were re- 
ported. Dry pelts maintained a 28c 
nominal level, but sales last week were 
heard at 27c. Pickled skins sold lower 
and a car of lambs brought 16.50. 
Sheep were nominally quoted at a high 
of 17.50. 


N. Y. HIDE FUTURES 


FRIDAY, SEPT. 25, 1953 


Open High Low Close 
WM 4 paws 16.40 16.50 16.30 16.50 
am. sas00 15.55b 15.72 15.60 15.72 
MS 6 asics 15.20b = 15.25 15.20 15.30b- 32a 
2 ee 15.00b 15.00 15.00 15.05b- 12a 
Cet. 1. avd 14.70b ates aie 14.75b- 90a 
SOR Seis 14.40b 14.55b- 62a 


Sales: 114 lots, 


MONDAY, SEPT. 28, 1953 


ae Pe 16.30b 16.30 16.20 16.22 

ere 15.35b 15.50 15.40 15.45b- 48a 
. eo 15.00b 15.09 15.09 15.05b- 08a 
CC eS 14.75b 14.79 14.79 14.80b- 83a 
Spee 14.50b Hip. fs 14.55b- 8a 
ae 14.15b 14.30b- 33a 


Sales: 106 lots. 


TUESDAY, SEPT. 29, 1953 


., Saar 16.10b 16.20 16.16 16.20 

TOR, aces 15.30b = 15.43 15.37 15.45b- 50a 
ADF. ..+.. 14.90b 15.03 15.02 15.05b- 10a 
July ..... 14.65b cose odes 14.80b- 85a 
OOt. ..ca. 14.50b 14.45b- 60a 
ae 14.20b 14.30b- 35a 


Sales: 16 lots. 


WEDNESDAY, SEPT. 30, 1953 


Oct. ..... 16.10b  §=16.15 15.90 15.90 
SOR. 55 00 15.45b 15.50 15.33 15.41 
Apr. ..... 15.10b = :15.10 15.00 15.03b- 08a 
July 14.80b 14.90 14.90 14.80b- 88a 
Oct 14.53b 14.68 14.68 14.60b- 68a 
Ses 14.30b «14.40 14.40 14.35b- 48a 


Sales: 71 lots. 


THURSDAY, OCT. 1, 1953 


3 err ee 15.84b 15.88 15.80 15.85b- 90a 
COM 5.455 15.30b =: 15.43 15.37 15.36b- 40a 
Pe 14.95b 15.04 15.04 15.02b- O6a 
. SE 14.75b eben She 14.80b- 86a 
Oct 14.50b 14.54b- 66a 
re 14.25b 14.37b- 46a 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Previous Cor. Week 
Sept. 30, 1953 Week 1952 

Nat. steers ..15%@16 16 @16% 16 @I18 
Hvy. Texas 

Pe MEE 12%n 13n 13% 
Butt branded 

rrr 121 13 138% 
Cel, S68. 5.5. 11% 12 13 
Ex. light Tex. 

pe RPE lin 17% 174%n 
Brand’d cows. 18% 14% 15%@16 
Hy. nat. cows. 15% 16 174% @18 
Lt. nat. cows. 16% 17% 18 
Nat. bulls ... lin 11% 9%@10n 
Brand’d bulls. 10n 10% 8%@ 9n 
Calfskins, Nor 

po ES 474n 47% 45 @50n 

10/down 50n 50 40 @42% 
Kips, Nor. 

nat., 15/25. 30n 32n 35n 
Kips, Nor. 

Brn'd, 15/25 27%n 29%4n 30n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and 
over ..... 13n 134%n 18% @14\%n 
G6 Tit... .. «. l4n 144%n 144% @15'%n 
SMALL PACKER SKINS 
Calfskins, under 
Sc sie s a0 25n 30n 80n 
Kips, 15/30 ..... 20n 20@ 2in 28n 
Slunks, reg. .... 1.25n 1.30@1.35n 1.95n 
Slunks, hairless... 25@ 35n 35n 75n 
SHEEPSKINS 


Packer shearlings, 
‘ 2.60n 2.50@2.75n 
28n 30n 


Dry POS  vc.c:008 28n 
Horsehides, 
untrmd. ....... 8.00n 9.00n 7.50@7.7hn 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 26, 1953, were 5,158,- 
000 Ibs.; previous week, 5.691.000 Ibs.; 
same week 1952, 3,114,000 lbs.; 1953 
to date, 182,104,000 Ibs.; same period 
1952. 170.576,000 lbs. 

Shipments for the week ended Sept., 
26, 1953. total 3,833,000 lbs.; previous 
week, 3,919,000 lbs.; corresponding 
week, 1952, 4,758,000 lbs.; this year 
to date, 139,082,000 Ibs.; corresponding 
week, 1952, 150,935,000 Ibs. 


Japan Explains Hide Imports 


A pro-western Japanese government 
official, on hearing that the U. S. 
Office of International Trade feared 
that some of the recent heavy volume 
of the hide and skin imports from the 
U. S. might be going behind the “Iron 
Curtain”, has come up with an answer. 
In his indirect reply to the OIT, he 
stated that heavy as the volume of 
hide imports from the U. S. might 
seem to be, they are barely adequate 
to meet home needs, not to mention 
re-export. 
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THE RATH PACKING CO., WATERLGO. IOWA 


BLACK HAWK 
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PHILADELPHIA FRESH MEATS 


Tuesday, September 29, 1953 
WESTERN DRESSED 





BEEF (STEER): Cwt. 
Prime, 600/800 ........sccccccees $46.50@49.00 
Choice, & .- 46.00@48.00 
Choice, 43.50@47.00 
Gov', 89.00@42.00 
Commercial, 350/700 29.00@d3.U0U 

cow: 

Commercial, oll wts. ......-.-+-++++ 26 MAAN a 
Utility, all wte. .......ccccccceeee 24.00@27.00 
VEAL (SKIN-OFl) 
Choice, 80/110 . . 37.00@42.00 
Choice, 110/150 .......... . 36.60@40.00 
Good, aR RRAT RRR 31.00@34.00 
Good, 80/110 . S.die'e 8-9 be © cee. 6:9: > 5:0: 
EE cdows cdsipecsscvesvadem 33.00@35.00 
Comme rcial, all wts ... 28.00@32.00 
Utiliiy, ail wts. . . 22.00@20.00 

CALF (SKIN-OFF) 

Choice, 200/down . ... 30.00@33.00 
Good, 200/down . 26.00@29.00 

LAMB: 

Prime, 45/down . ; ... 44.00@46.00 
St T. | RAeeeee . 44.00@46.00 
Prime, 50/60 ........ 43.00@45.00 
Choice, 45/down ..... 44.00@46.00 
Choice, 45/50 ... .... 48.00@46.00 
ee —, Egat 2 ... 48.00@45.CO 

SE GEIL bik bn occas oncdid.ecinees 40.00@43.00 
Utility, all poy sougeteacéeeeees 84.00@38.00 

PORK CUTS—CHOICE LOINS: 

(Bladeless included) 8-10 ........ 57.00@59.00 
(Bladeless included) 10-12 ........ 57.00@59.00 
(Bladeless included) 12-16 ........ 57.00@59.00 
Butts, Boston Style, 4-8 ........... 49.00@51.00 


SPARERIBS, 3 lbs. down............ 49.00@51.60 
LOCALLY DRESSED 


STEER BEEF CUTS: rime Choice 
Hindatrs., peaked -$55.00@62.00 $53.00@58.00 
Hindytrs., 800/900.. 54.60@57.00 54.00@55.60 
Rd., no flank ...... £ 52.00@ 56. 52.00@56.00 
Hip r’d, with flank.. 50.00@54.C0 48.00@52.00 
Full loin, untrmd.... 56.60@62.00 55.00@58 
Short loin, untrmd... 80. 00@90.00 65.00@75.00 
Short loin, trmd.. 1105. 00@115.00 85.00@94.00 
| Seeley getae. 15.00@ 17.00 15.00@17.00 
Rib (7 bone) ...... 60.00@ 65.00 58.00@62.00 
Pg |. (ee 40.0)@ 43.00 40.00@42.00 
RR 30.C0@ 34.00 30.°0@34.00 
Short plates ....... 16.00@ 19.00 16.00@19.00 








HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 


g 
HEADQUARTERS: 


National Stock Yards, Ill. 
UPton 5-1860 
Phones > Bridge 8394 
UPton 3-4016 
Also at Stock Yards in Bushnell, 
Peoria and Springfield, Ill. 
Vv Our ¢ points operate under 


name of Midwest ae Buyers 


Ail orders placed ¢ 
National Stock > 1 Meats 














4g 





THURSDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$24.75; average, $24.05. Provision 
prices were quoted as follows: Under 
12 pork loins, 47; 10/14 green skinned 
hams, 45@47; Boston butts, 44; 16/ 
down pork shoulders, 38 nominal; 3/ 
down spareribs, 42; 8/12 fat backs, 15@ 
17%; regular pork trimmings, 30%; 
18/20 DS bellies, 37 nominal; 4/6 green 
picnics, 3342; 8/up green picnics, 32%. 

P.S. loose lard was quoted at 14.00 
bid and P.S. lard in tierces at 15.50 
nominal. 


Cottonseed Oil 


Closing cottonseed oil futures in New 
York were quoted as follows: Oct. 
15.40b-45a; Dec. 15.15b-19a; Jan. 
15.10n; Mar. 15.03b-05a; May 14.90b- 
92a; July 14.65b-80a; and Sept. 14.50a. 

Sales: 26 lots. 


HOG WEIGHTS AND COST 
Average costs and weights of hogs 
at eight markets during August, 1953, 
with comparisons: 


BARROWS AVERAGE 

AND GILTS WTS. (LBS.) 

Aug. Aug. Aug. Aug. 

1953 1952 1953 1952 

SN 5 oss a's-0-0 6 $24.58 $21.87 216 230 

Kansas City ....... 24.69 21.62 213 229 

Omaehs .........+.. M.S 21.73 215 227 
St. Louis Nat'l 

Stock Yards ..... 24.67 21.99 205 212 

St. Joseph ......... 24.57 21.76 206 224 

Bt. POR ese iicce. MLS. Ba 202 232 

Sioux City ......... 24.74 21.48 211 233 

Indianapolis ....... 24.84 22.37 204 209 


Predict Sub-Parity Prices 
To Farmers for This Year 


For the first time since 1941, farm 
prices this year will average less than 
parity, Agriculture Department offi- 
cials have indicated. Farmers prices 
have averaged about 94 per cent of 
parity during the first eight months. 
USDA officials added that they could 
foresee no price upturn big enough to 
bring the annual average up to parity 
before the close of the year. Prices to 
farmers averaged 101 per cent of 
parity last year. 


Virginia Meat Price Cut? 


Prices of the cheaper cuts of meat 
are expected to drop in Virginia in 
the next two months as farmers began 
to market an estimated 100.000 head 
of cattle, the Virginia Agriculture 
Commission has indicated. Wholesalers 
in the environs of Washington have 
agreed that meat prices will drop, but 
have not predicted how much. Virginia 
farmers it was said will be forced to 
market a large portion of their stock 
due to shortages in winter feed sup- 
plies. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
Sept. 26, 1958, was 15.2 according to 
a report by the U. S. Department of 
Agriculture. This ratio compared with 
the 14.9 ratio reported for the preced- 
ing week and 11.9 recorded for the 
same week a year ago. These ratios 
were calculated on the basis of vellow 
corn selling for $1.642 per bu. in the 
week ended Sept. 26, 1953, $1.676 per 
bu. in the previous week and $1.709 per 
bu. for the same period a year earlier. 


Wholesale Price Indexes 


A Bureau of Labor Statistic report 
on wholesale prices indexes for the 
week ended September 22. placed meats 
at 92.4 per cent of the 1947-49 average 
of 100 per cent for the period. This 
was also a decline from the 94.7 a week 
earlier. In the fats and oils category, 
lard showed the biggest drop. 25.7, 
while livestock products in general fell 
8.1 per cent. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail, in the 
week ended Sept. 26, with comparisons: 
Week Previous Cor. Week 


Sept. 26 Week 1952 
Cured meats, 


er 25,406,000 29,170,000 6,708,000 
Fresh meats, 
BOS a5 betes 13,347,000 14,164,000 22,357,000 


Lard, pounds ... 5,021,000 4,520,000 4,548,000 





THE MARK 


OF QUALITY 


Manufacturers 
of fine food 
seasonings and 
specialties 

for the packing 
industry. 


AROMIX CORPORATION 


1401-15 W. Hubbard St ° 


Chicago 22, Ill ° 





MOnroe 6-0970-1 
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N. Zealand Leads World in 
Per Capita Output of Meat 


A study of carcass meat production 
and consumption per capita in various 
countries conducted by the Foreign 
Agricultural service placed the United 
States way down on the list in rate of 
output and consumption. Results of 
the study placed New Zealand at the 
top in this respect with its production 
per capita in pounds at 650 last year. 
Next in order was Uruguay with about 
350 lbs., then Denmark and Argentina 
with 275 and 265 lbs., respectively. 

The United States ranked among the 
last ten in rate of meat production 
and consumption per capita. We pro- 
duced only about 150 lbs. of meat per 
person last year. Our rate of consump- 
tion, however, just about equalled our 
output, while New Zealand’s rate of 
consumption was only about 220 lbs., 
or about one-third of her output. Uru- 
guay’s meat consumption last year was 
about the highest at about 240 lbs. 
Mexico placed last with a scant 50 lbs. 
of meat produced per person, her con- 
sumption taking about all of it last 
year. 


Eastern National Livestock 
Show Scheduled for Oct. 14-19 


The seventh annual Eastern National 
Livestock Show has been scheduled to 
open November 14 at the Maryland 
State fair grounds, Timonium, Md. The 
show, a major livestock event in the 
East, will continue through November 
19. Beside building improvements, the 
show has broadened its range of en- 
tertainment and exhibits. Entries in 
the 4-H department will close October 
17 and in the open classes, October 24. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Aug., 
1953, were reported by the USDA. 


Cattle Calves Hogs Sheep 
Receipts ........... 29,051 6,608 4,392 46,227 
IEE ik woe. 6.0 tie: 18,713 3,196 1,122 40,182 
Local slaughter ..... 10,338 3,412 3,270 6,245 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended September 19 compared with the 
same time 1962, were reported to THE NATIONAL PROVISIONER 
by the Canadian Department of Agriculture as follows: 


GOOD VEAL 
CALVES 


STEERS HOGS® LAMBS 
STOCK- Up to Good and Grade Bt Good 
YARDS 1000 lb. Choice Dressed Handyweights 
1953 1952 1953 1952 1953 1952 1958 1052 
Toromto .......5: $19.46 $23.82 $22.00 $27.00 $34.10 $25.60 $20.32 $25.09 
Montreal ........ S100") 0385 45 29.35 84.60 25.60 20.30 23.20 y 4 
Winnipeg "....... 17.00 21.54 21.50 25.28 29.85 24.60 17.00 23.00 -— 
Bo cieisra.s 18.02 21.41 16.73 22.83 30.85 23.58 17.88 19.86 
Edmonton ....... 18.25 21.00 19.25 24.00 30.85 24.10 17.60 19.00 
Lethbridge ...... 18.40 21.50 17 22.35 80.85 23.10 17.25 .... zs 
iA Aebewt ck... 17.25 22.25 17.00 22.80 28.60 23.35 15.00 19.25 KENNE 
Moose Jaw ...... 16.50 22.00 16.50 23.00 28.35 23.60 16.00 20.50 
Saskatoon ....... 6.60 23.00 19.50 24.75 29.60 23.60 17.50 21.25 CivesTocn 
ee ee 16.70 21.70 18.40 23.10 29.10 23.60 16.20 21.50 
Vancouver ...... 18.75 23.00 22.15 25.55 32.00 24.75 ee 


*Dominion Government premiums not included. 





KINDS OF LIVESTOCK KILLED 











+The classification of livestock slaugh- 
tered under federal inspection during 
July, 1953, compared with June, 1953, 
and July, 1952 is shown below: 








July June July 
1953 1953 1952 
Per- Per Per 
cent cent cent 
Cattle: 
MORETE. ccccccdeseseccee 56.7 61.4 57.0 
HelfGre. wccnctcccasccas 11.0 9.3 9.9 
COWS nccccccsee - 28.8 25.6 28.5 
Cows & heifers . . 89.8 34.9 38.4 
Bulls & stags .. a 3.7 4.6 
TURE cscs cagcccctesve 00.0 100.0 100.0 
Canners & cutters? 15.1 14.4 14.6 
Hogs 
GOD bis Sciwidais Seiwslivees 30.1 26.8 28. 
Barrows & gilts - 68.9 72.2 70.2 
Stags & boars ........- 1.0 1.0 p 
Total .ccccccccccvccces 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings..... 92.5 92.3 89.2 
BREED .ccecccceccceces 7.5 Ct 10.8 
Dotal ..cveccrocecoasss 100.0 100.0 100.0 


+Based on reports from packers. 
cattle classification. 


Feeder Cattle, $483,969 


More than 3,700 head of feeder cat- 
tle sold at auction for nearly half a 
million dollars last week at the first 
Chicago September feeder cattle show 
and sale. The champion carload, Angus 
yearling steers, shown by Jess Hadley, 
North Platte, Neb., were top sellers at 
$23.25 per cwt. in the auction of 188 
carloads of 20 head to the load that 
brought their owners a total return of 
$483,969.18. Most of the entries were 
yearlings and two-year-olds. 


Lot of Sow Belly Here 


A Hampshire sow weighing 1,000 Ibs. 
was received at the Chicago Stockyards 
last week. It was the biggest sow ever 
marketed at the Yards, according to 
veterans in the local hog trade. Owned 
by L Nye of Woodhull, Ill., the animal 
sold at $16 per ewt. for a total of $160. 
It was named “Mary Bell.” Top bar- 
rows and gilts averaging about 230 lbs. 
at $25.50 that day brought about $58.65 
apiece. 


1Included in 





Canada Hog Count Off 23% 


Hogs on Canadian farms on June 1, 
this year numbered 4,447,000 head ac- 
cording to the Dominion Bureau of 
Statistics. This represented a 23 per 
cent decrease from the 5,741,000 re- 
ported a year earlier. The spring pig 
crop, December, 1952, to May, 1953, 
was 24 per cent below that of a year 
earlier. 

Farmers intentions as of June 1 in- 
dicated an estimated 480,000 sows to 
farrow during the June-November pe- 
riod this year, or 5 per cent less than 
last year. Hog numbers were down in 
all provinces except Alberta. The larg- 
est average decline (29 per cent) was 
in the western provinces. 


CANADIAN LIVESTOCK 
August average prices for livestock 
at 11 Canadian markets as reported to 
THE NATIONAL PROVISIONER: 


STEERS VEAL HOGS* LAMBS 
to CALVES Gd. Gd. 

1000 Ibs. Good, Ch, Bl. Dr. Handyw. 
Aug. ug. Aug. Aug. 
1953 1953 1953 1953 
Toronto ....$19.75 $21.78 $34.80 $25.89 
Montreal ... 20.10 21.28 34.96 23.35 
Winnipeg .. 17.72 19.39 82.14 21,92 
Calgary .... 19.32 18.79 33.00 21.35 
Edmonton .. 18.75 19.43 32.95 20.86 
Lethbridge . 18.57 19.67 2.75 19.50 
Pr. Albert . 18.18 18.18 80.40 19.25 
Moose Jaw . 17.47 17.20 30.35 17.18 
Saskatoon .. 17.31 19.02 30.32 9.68 
Regina ..... .36 18.40 30.65 22.75 
Vancouver .. 18.13 21.83 34.71 24.48 


*Dominion Government premiums not included. 


R. R. Carloadings Off 


Carloadings of livestock for ship- 
ment to market and various other ter- 
minals during the week ended Septem- 
ber 12, dropped to 7,557 cars, for one 
of the smallest weekly movements of 
livestock by rail for this season of the 
year in a long time. The week’s rail- 
road carloadings of livestock fell 5,114 
cars below the same week of 1952 and 
6,533 cars less than the same week of 
1951. Seasonally, carloadings of live- 
stock around this time of the year sho. 
increases, as cattle and sheep move 
either to feedlots or markets in the fall 
cullings by breeders. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, Sep- 
tember 29, were reported by the Production and Marketing 


Administration 


St. 


as follows: 


L. N.S. Yds. 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Choice: 
Ibs. 


240-270 
270-300 
300-330 
330-360 
Medium: 
160-22 


SOWS: 


Choice: 
270-300 
300-330 
330-360 
360-400 
400-450 
450-550 


Medium: 
250-500 


Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 


Ibs. 


ee 4g ae 


1. 24.25 
24. 65. 24.85 

11. 24.25-24.85 
. None rec. 
. None rec. 
- None rec. 


. None rec. 


’ 20.50-22:25 21. 


- None rec 


None rec. 
None rec, 
$22.50-24.25 





24,50-25.00 
24.50-25.00 
24.50-25.00 
None rec, 
None rec, 
None rec. 


24.75-24.85 


None rec. 
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None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 

700- 900 Ibs. .. 26.00-28.00 25.25-27. 4 

900-1100 lbs. .. 27.00-28.50 26.75-29.5 
1100-1300 Ibs. .. 27.00-28.50 27.50-29. 80 
1300-1500 Ibs. .. 26.50-28.00 26.00-29.50 
Choice: 

700- 900 Ibs. .. 22.00-26.50 22.00-26.75 

900-1100 Ibs. .. 22.50-27.00 23.00-27.50 
1100-1300 Ibs. .. 22.50-27.00 23.50-27.50 
1300-1500 Ibs. 22.50-27.00 24.00-27.50 
Good: 

700- 900 Ibs. .. 17.50-22.50 18.00-23.00 

900-1100 Ibs. .. 18,00-22.50 18.50-23.50 
1100-1300 Ibs. .. 18.00-22.50 19.00-24.00 
Commercial, 

Oe en. .hs05% 13.50-18.00 14.00-19.00 
Utility, all wts. 11.00-13.50 12.00-14.00 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 25.50-27.50 

800-1000 Ibs. 25.50-27.50 
Choice: 

600- 800 Ibs. 21.00-25.50 

800-1000 Ibs. 21.00-25.50 
Good: 

500- 700 Ibs. .. 17.00-21.00 16.75-21.50 

700- 900 Ibs. .. 17.00-21.00 17.75-21.50 
Commercial, 

eo ae 13.00-17.00 13.00-17.75 
Utility, all wts. 10.00-13.00 10.00-13.00 
COWS: 

Commercial, 

a ere 11.00-13.00 11.25-13.00 
Utility, all wts. 9.00-11.00  9.50-11.50 
Canner & cutter. 6.00- 9.00  7.50-10.00 


BULIS (Yris. 


Goed . s..sweveeses 
Commercial ... 

DU. caoeahese 
Cutter 


VEALERS: 
Choice & prime. . 


Com’! & good... 


CALVES: 
Choice & prime.. 


Com'l & good... 


Excl.) All Weights: 


None rec. 


SHEEP & LAMBS: 


SPRING LAMBS: 


Choice & prime.. 
Good & choice... 


EWES (Shorn): 
Good & choice.. 


Oull & utility... 


46 


18.00-19.50 20.50-21.50 
16.00-18.00 18.00-20.50 


3.50- 4.5 


0 
3.00- 4.00 


5.00- 
4.00- 


6.00 
5.00 


Chicago Kansas City 


None rec. 
None rec. 
None rec. 


24.00-24.75 $23.75-24.50 


24.25-24.50 
24.25-24.50 
None ree. 
None rec. 
None rec. 
None rec. 


None rec. 


23.00 only 


None rec. 


25.50-27.00 
26.25-27.50 
26.25-27.50 
25.50-27.50 


21.50-26.2 25 
22.25-26. 27 

22. 25 26. 25 
22.25-26.25 


15.00-20.00 
15.50-20.00 


12.00-15.50 
9.00-12.00 


None rec. 
11.50-12.50 
9.50-11.50 


7.50- 9.50 


16.00-19.00 
10.00-16.00 


- 


12.00-15. 


2.00-15.00 
9.00-12.00 


18,00-20.00 
16.50-18.00 


00 
00 


5- 
3.50. 


Ae 


Omaha 


None rec. 


St. Paul 


None rec. 


None rec. $21.00-22.25 
$21.50-23.75 
23.00-24.50 
24.00-24.75 
24.00-24.75 
24.00-24.75 
None rec. 


None rec. 
None rec. 


18.50-23.75 


22.50-23.50 
22.50-23.50 
22.50-23.50 
21.50-22.75 
20.75-21.75 
20.75-21.75 


17.50-23.00 


26.00-27.25 
5-28.25 
27.25. 28.50 
26.00-28.50 


27.25 


22/5 
22. 
22. 


on 
25 
25- 
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25 
25 


5-26 

27. 
27. 
27.2 


7 


5 
5 


18.50-22.25 
18.50-22.25 
18.50-22.25 


14.50-18.50 


ake 


50-14.50 





16.00-21.00 
16.00-21.00 


12.50-16.00 
10.00-12.50 


9.00-10.50 


16.00-19.00 
13.00-16.00 


19.50-20.00 
17.00-19.50 


0 


Be 


aot 


sho 


an 


22.00-23.25 


23..25-23.75 
22.75-23.25 
None rec. 
None rec. 


None rec. 


22.5 
22 “00: 
21. 15- 
21.50- 
21, bag 
20.5 


0-23.00 
22.50 
22.25 
22.00 
oy 50 
1.00 


None rec. 


o 
2338 33328 





17.50-22.50 
17.00-22.50 
17.00-22.50 


12.50-17.50 
10.00-12.50 


to 
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$3. $3 
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16.00-21.00 
16.50-21.50 


12.00-16.50 
9.50-12.00 


10. 50-13. 00 


18.00-22.00 
13.00-18.00 


14.00-17.00 
11.00-14.00 
19.00-20.00 


17.50-18.75 


5.00- 
.00- 


coon 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
pepvisioneR showing the number 
of livestock slaughtered at 13 centers. 














CATTLE 
Week Cor. 
ended Prev. Week 
Sept. 26 Week 1952 
Chicagot ..... 25,927 31,659 20,556 
Kansas Cityt. 33,025 30,901 17,888 
Omaha*t ..... 34,636 32,709 18,425 
E. St. Louist. 17,867 17,773 13,818 
St. Josepht .. 15,805 15,055 8,622 
Sioux Cityt .. 12,008 13,566 4,986 
Wichita*t ATT = 7,366 3,233 
New York & 

Jersey Cityt 9,729 11,597 7,538 
Okla. City*t.. .... 15,387 9,156 
Cincinnati§ 5,979 6,519 14,875 
Denvert ..... 13,410 ‘ 8,791 
St. Pault .... 18,438 21,020 d 
Milwaukeet .. 4,691 4,848 3,412 

otal. -6sive- 200,782 208,410 142,956 

HOGS 

Chicagoft ..... 32,173 33,272 37,831 
Kansas Cityt. a 621 91516 12,476 
Omaha*t ..... 1,483 25,130 22,562 
E. St. Louist. 35° 139 25,868 31,179 
St. Josepht .. 22/243 18,386 19,251 
Sioux Cityt .. 23,588 22,947 12,206 
Wichita*t 7,986 7,835 4,088 
New York & 

Jersey Cityt 50,771 49,662 48,375 
Okla. City*t.. 7,133 10,890 
Cincinnati§g .. 12, 375 14,947 60,986 
Denvert -. 6,507 ons 5,725 
St. Paulf .... 39, 673 29,316 20,057 
Milwaukeet | 5,182 4,138 5,000 

Total. ..40.. 267, 591 248,150 290,806 

SHEEP 

Chicagot ..... 5,94 7,971 9,331 
Kansas Cityt. 9,241 6,147 8,786 
Omaha*t ..... 433 17,744 13,069 
E. St. Louist. 6,79 6,5; 6,596 
St. Josepht .. 20,161 12,710 10,845 
Sioux Cityt .. 10,345 11,088 4,229 
Wichita*t ... 546 732 344 
New York & 

Jersey Cityt 41,252 48,008 39,101 
Okla. City*t.. 3,264 4 
Cincinnati § "198 1,179 2,443 
Denvert ..... 18,204 eoee 15,287 
St. Pault .... 10,844 8,214 7, 
Milwaukeet ye ee 1,160 

ES. cecses 143,230 124,879 126,329 


*Cattle and calves. 

+Federally inspected slaughter, fin- 
eluding directs. 
‘ tStockyards sales for local slaugh- 
er, 

§Stockyards receipts for 
slaughter, including directs. 


local 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Sept. 30, were as follows: 


CATTLE: 


Steers, gd. & ch...... $20.00@ 23.00 
Steers, com’l & gd.... 18.75@19.50 
Heifers, good ........ 1, 
Heifers, util. & com’l. 12.00@16.00 
Cows, com’l 10. 


Cows, utility ......... 9.00@10.50 
Cows, canner, cutter.. 8.50@ 9.00 
Bulls, util., com’l .... 11.00@13.00 
Bulls, can. & cut..... 10.00@11.00 


VEALERS: 


Choice & prime ......$26.00@28.00 


Good & choice........ 22.00@ 26.00 

Commercial .......... 16.00@21.00 
HOGS: 

Gd. & ch., 180/240. . .$26.25@26.75 

Sows, 450/down ..... 21.75@22.75 
LAMBS: 

DD ar ee $14.00 only 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Sept. 26: 
Cattle Calves Hogs* Sheep* 


Salable ....1,827 1,214 4,845 46 
Total (inel. 

directs) ..8,076 6,152 28,142 21,686 
Prey. week: 

Salable .. 173 192 
Total (incl. 

directs) ..6,993 3,602 23.083 22,331 





‘*Including hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Sept. 24 .. 4,004 661 12,550 2,325 
Sept. 25 .. 1,208 131 11,186 191 
Sept. 26 .. 564 7,732 1,085 
Sept. 28 ..19,961 716 11,722 2,996 
Sept. 29 .. 5,000 11,000 2,200 
Sept. 30 ..14,000 300 9,000 2,200 
*Week so 
RES 38,961 1,416 31,722. 7,396 
Week ago.44,955 1,689 32,422 9,042 
36,612 15,245 


2 cattle, bad hogs 





SHIPMENTS 
Sept. 24 .. 2,822 <-- 1,576 541 
Sept. 25 .. 3,242 47 139 786 
Sept. 26 .. 7,793 60 579 a 
Sept. 28 .. 5,478 25 1,237 11 
Sept. 29 .. 3,000 600 200 
Sept. 30 .. 6, 500 500 
Week so 

RE 14,478 25 2,337 711 
Week ago.15,605 82 2,486 1,354 
Year ago. .14,125 190 2,852 1,315 

2 yrs. ago.11,462 341 2,886 3, 

SEPTEMBER RECEIPTS 

1952 
Cattle 187,391 
Calves .. 8,324 
Hogs 260,696 
Sheep 81,492 

SEPTEMBER SHIPMENTS 

1953 1952 
Cattle 84,428 
Hogs 15,125 
Sheep 8,223 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Sept. 30: 





Week Week 

ended ended 

Sept. 30 Sept. 23 

Packers’ purch. .... 31,980 32,131 
Shippers’ purch. 4,760 4,704 
Peery yr "36,740 36,835 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Sept. 30, were reported 
as shown in the table below: 





CATTLE: 
Steers, choice ........ 23.50@24.00 
Steers, good & ch..... 1.50@21.75 
Steers, com’l & gd.... i. 25@19.50 
Heifers, gd. & ch..... .00@ 
Heifers, com'l ....... 15.00 only 
Cows, util. & com’l... 11.00@14.25 
Cows, cut. & util..... 9.50@11.00 
Cows, can. & cut...... 8.00@10.00 
pools ee Ga ae 16.60 only 
CALVES: 
Vealers, choice ....... $17.50 only 
Com’l & good......... 14.50@15.00 
Util. & com'l......... 13:50@14.50 
Culls & utility ....... 12.00@13.00 
HOGS 
Choice, 200/240 $25.75@26.00 
Sows, 450/down 18.00@19.50 
SHEEP: 
Lambs, choice ........ None rec. 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for week ended Sept. 19: 
CATTLE 


Period Same Wk. 
Sept. 19 Last Yr. 











Western Canada.. 17,392 13,116 
Eastern Canada .. 18,282 14,107 
OUNE. na sherman 35,674 27,223 
HOGS 
Western Canada... 25,121 27,722 
Eastern Canada .. 43,282 68,376 
S| Pere 403 96,098 
All hog carcasses 
i eee 76,793 104,874 
SHEEP 
Western Canada... 5,736 4,998 
Eastern Canada .. 15,386 12,916 
0 aS 21,122 17,914 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A. Production & Marketing Administration) 


STEERS AND HEIFERS: 
Week ending Sept. 26, 1953. 
Week previous ........ cose |§=6L EL 


Carcasses 
11,477 


Same week year ago....... 10,214 
cow: 

Week ending Sept. 26, 1953. 1,725 
Week previous ...-...-..+-- 1,423 
Same week year ago......- 968 
BULL: 

Week ending Sept. 26, 1953. 465 
Week previous .........+-> 493 
Same week year ago......- 517 
VEAL: 


Week ending Sept. 26, 1953. 12,704 





Week previous .........+-> 11,269 
Same week year ago......- 9,491 
LAMB 

Week ending Sept. 26, 1953. 37,168 
Week previous ......-..++- 36,745 
Same week year ago.. <o. (aoe 
MUTTON: 

Week ending Sept. 26, 1953. 1,728 
Week previous .........+-> 1,241 
Same week year ago......- 341 
HOG AND PIG: 

Week ending Sept. 26, 1953. F117 
Week previous .........++- 1,215 
Same week year ago......- 15,334 
PORK CUTS: 

Week ending Sept. 26, 1953. 768,558 


Week previous .........-+- 1 red 


Same week year ago......- 1,005,7 
BEEF CUTS 

Week pd Sept. 26, 1953. 107,794 
Week previous .........+-- 119,921 
Same week year ago....... 30,182 
VEAL AND CALF CUTS: 

Week ending Sept. 26, 1953. 10,431 
Week previous ...........- 4,644 
Same week year ago....... 7,565 
LAMB AND MUTTON: 

Week ending Sept. 26, 1953. 800 
Week previous ............ 720 
Same week year ago....... 1,589 


BEEF CURED: 

Week ending Sept. 26, 1953. 11,285 
Week previous ............ 1,2 
Same week year ago....... 10,980 
PORK CURED AND SMOKED: 

Week ending Sept. 26, 1953. 317,472 
Week previous ............ 511,067 
Same week year ago....... 330,025 
LARD AND PORK FATS: 

Week ending Sept. 26, 1953. 13,195 
Week PUSVINN 6 ec ewes 11,376 
Same week year ago....... 14,986 


LOCAL SLAUGHTER 


CATTLE 
Week atm Sept. 26, 1953. 
Week previous ....... ar 
Same week year ago 





CALVES: 

Week ending Sept. 26, 1953. 18,333 
Week previous .........+.. 18,184 
Same week year ago....... 8,613 
HOGS: 

Week ending Sept. 26, 19538. 50,771 
Week previous ............ 49,662 
Same week year ago....... 48,375 
SHEEP: 

Week ending Sept. 26, 1953. 41,252 
Week previous ..........+.. 48,003 
Same week year ago....... 39,101 


COUNTRY DRESSED MEATS 


VEAL: 

Week ending Sept. 26, 1953. 

Week previous ............ vets 
Same week year ago....... 4,830 


HOG: 

Week ending Sept. 26, 1953. 
Week previous .........+.. 
Same week year ago....... 


LAMB AND MUTTON: 

Week ending Sept. 26, 1953. 

Week previous ............ at 
Same week year ago....... 179 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers during the week ending Sept. 26, 


was reported by the U. S. 
follows: 


Department of Agriculture as 


Sheep 
City or Area Cattle Calves Hogs & Lambs 
Boston, New York City Area’......... 11,184 13,751 53,980 48,122 
Baltimore, Philadelphia .............. 7,961 1,349 25,926 1,310 
Cincinnati, Cleveland, Detroit, 
| DE er rt red trie 18,914 6,232 81,302 15,792 
CREO BONE 6s cc vccecscecescoecceves 8,526 6,976 67,227 13,444 
St. Pawl-Wis,. Areas® .....cccccsncees 34,081 26,226 100,998 16,357 
Bt. Louie Aren® ...cccssccccscccens eos 22,227 14,506 67,305 17,442 
SI CNG carers ticle enw oes odces sionses 11,611 41 23,7381 10,003 
OMNI 5.5 60:60 56% Si 0a sds bees ose Ventas 32,058 1,718 46,273 21,849 
HEMMORS CERF oc ccc ccc crcccdedsccseoss 24,429 8,139 26,015 14,369 
TIowa-So. Minnesotat ............0.065 29,026 7,374 241,967 40,638 
Louisville, Evansville, Nashville Not 
ee EU Oe eee 11,411 11,830 81,019 Available 
Georgia-Alabama Areas® ............. 8,898 7,498 23,329 suhe 
St. Joseph, Wichita, Oklahoma City... 25,716 10,252 35,872 18,368 
Ft. Worth, Dallas, San Antonio....... 26,642 14,466 10,303 19,009 
Denver, Ogden, Salt Lake City....... 14,979 1,339 9,167 25,587 
Los Angeles, San Francisco Areas*.,.. 28,893 2,176 23,229 30,214 
Portland, Seattle, Spokane ........... 6,882 1,816 6,538 8,909 
Ceael. TOGA. sc cwwsccrsigarevescess 343,388 135,684 871,181 301,593 
Total previous week ............... 338,159 132,198 820,857 295,673 
Total same week, 1952 ..........+.. 230,158 94,976 860,981 274,502 











Tifton, Ga. 
San Jose, Vallejo, Oalif. 


Newark and Jersey City. 
and Milwa 
Louis, 
Mason 
and Albert Lea. 


Ala., and Albany, Atlanta, Columbus, Moul- 
eIncludes Los Angeles, Vernon, San Francisco, 


2Includes St. Paul, So. St. 
ee, Green Bay, Wisc. ‘SIncludes 
be and Bt St. Louis, Mo. “Includes 
ty, Marshalltown, Ottumwa, 
ustin, Minn. "Includes Bir- 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended Sept. 25: 


Week ending Sept: 25:........0..008% 
Week previous (five days)............ 
Corresponding week last year......... 


Cattle Calves Hogs 
ort. 3,719 2,841 13,559 
abe s <haceaes 2,821 1,647 12,145 
ery Tee 1,427 924 13,427 
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PACKERS 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, September 26, 1953, as 
reported to The National Provisioner: 


CHICAGO 

Armour, 4,740 hogs; Wilson, 4,151 
hogs; Agar, shippers, 
4,778 hogs; and others, 16,164 hogs. 
Total: 25,927 cattle; 2,083 calves; 
36,951 hugs and 5,947 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour .. 5,749 2,281 2,006 3,499 
Swift -. 6,524 38,770 2,354 2,723 
Wilson ... 1,694 51 3,008 pn 
Butchers . 9,164 115 747 3 
Others ... 3,677 2,416 3,016 
Totals . 26,8 808 6, 217 10,621 9,241 
OMAHA 
Cattle and 
Hogs Sheep 
5,675 4,003 
4,887 3,753 
3,325 250 
4,342 2,084 
O'Neill ..... oe i, 
Neb. Beef 524 : 
| eae a 
Gr. Omaha 625 ; 
Hoffman 102 eee eee 
Rothschild 507 “ 
Rew aw was 1,688 
Singen ee ae 1,910 
Merchants ... 153 
Midwest .... 135 
. oars 577 one 
i ea 567 ia 
Others ...... aa 8,097 ae 
Totals ....30,117 26,326 14,090 
E. 8T. LOUIS 
— Calves Hogs Sheep 
Armour 3,687 2,287 5.508 3,754 
Swift 6,377 4,159 9.849 3,039 
Hunter ... 1,357 cos: ae 
Heil < 2.168 
eee 2,408 
Laclede 83 ar 
eae ‘ 2,305 ace 
Totals ..11,421 6,446 25,139 6,798 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 5,086 1,450 8,768 2.190 
Armour .. 4.796 964 8.117 2.986 
Others . 6,508 678 2,000 8.014 
Totals* .16.385 2,099 18,975 13,190 
*Do not include 276 cattle, 75 
calves, 


5,335 hogs and 14,985 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 

Armour .. 4,332 27 7,847 3,735 
Cudahy .. 4,070 6,136 965 
Swift .... 2,590 3,352 2.148 
Butchers . 538 3 xen ose 
Others ... 8,190 16 26,098 631 
Totals ..19,720 46 43,483 7,474 

WICHITA 


Cattle Calves Hogs Sheep 
Cudahy .. 2,041 


988 1,357 546 
Kansas ... 657 hee soe wee 
Dunn .... 136 ae ‘ame 
meee aves, 1 pee 375 
Sunflower. . 12 si 57 
ioneer 
Excel .... 900 TP wks a | 
Others ... 2,822 owe 451 229 
Totals .. 6,686 988 2,240 775 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers .. 2,723 5,611 4,997 1,090 
Others ... 2,255 1.750 412 178 
Totals .. 4,978 7,361 5,409 1,268 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour .. 464 wee ewe are 
Cudahy .. =r _ 
Swift .... 734 eee . 
Wilson ... 551 43 p 
Acme .... 86% one - 
Atias.........7% one ce 
United ... 1,057 31 414 
Ideal .... 696 om 


Mach. Meat 798 ‘51 
Gr. West.. 488 





Commercial 274 “9 iis 
Clougherty. 45 1 745 
Ceeet... «3. 8 siete vie 
Others ... 3,627 1,121 838 
Totals .. 9,751 1,248 1,997 e 











DENVER 
Cattle Calves Hogs Sheep 
Armour .. 2,062 355 2,459 28,276 
Swift -» 1,833 233 1,315 18,9738 
Cudahy .. 1,195 86 2,186 4,186 
Wilson ... 582 ae ee wee 
Others - 6,848 490 2,200 461 
Totals ..12,020 1,164 8,169 46,896 
CINCINNATI 
Cattle Calves Hogs Sheep 
OOD ccna san 08 mye 405 
Kahn's <a eas ‘ened aes 
Meyer vt side 
Schlachter. 57 56 nen 
Northside. oae sie ai pipes 
Others ’ ” 5,774 1,161 14,366 1,600 
Totals .. 5,831 1,217 14,366 2,004 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 6,581 3,336 16, we 4,468 
Bartusch . 1,380 reer 
Cudahy .. 1,331 “35 ude 983 
Rifkin ... 9387 43 ‘ sas 
Superior .. 1,606 eee eee ave 
Swift .. 6, 3,075 22,964 5,373 
Others 2,460 5,942 1,147 
Totals ..21,189 8,969 45,615 11,971 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 3,883 4,216 665 2,551 
Swift .... 3,585 3,612 451 6,596 
oo cree 578 26 76 sen 
esse 313 17 
Seleuinds. 345 5 oe cs 
Totals .. 8,704 7,876 1,192 9,147 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended _ Prev. Week 
Sept. 26 Week 1952 
Cattle ...... 200,537 197,467 133,726 
Hoge... ..86% 240,433 198,910 210,012 
Sheep ...... 128,886 66,920 107,475 


Des Moines, Ia., Sept. 30— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 

Hogs, good to choice: 


160-180 Ibs. ......... $18.50@22.85 

180-240 Ibs. ......... 21.50@24.25 

240-300 Ibs. ......... 22.60@24.25 

SOG-000 Te wk... 22.15@23.65 
Sows: 

270-300 Ibs. ......... 22.00@ 23.25 

440-550 lbs. ......... 18.56@21.35 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 
culture: 

This week Last week 


estimated actual 
Sept. M4 ..65... 52,500 48,500 
it. SSS 53,000 44,000 
et eee 24,500 23,500 
te RH 50,000 58,000 
Ms eo a cu os 49,500 51,000 
ee. Oe ass ne 53,000 50,000 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended September 26 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to 

date. 386,000 375,000 274,000 
Previous 

week 396,000 373,000 269,000 
Same wk. 

1952. 302,000 360,000 309,000 
1953 to 

date 10,691,000 14,695,000 6,212,000 
1952 to 

date. 8,811,000 18,682,000 6,139,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending Sept. 24: 

Cattle Calves Hogs Sheep 

Los Angeles 11,700 1,550 1,925 225 

N. Portland 3,850 985 1,300 4,700 

8. Francisco 1,450 150 1,510 6,300 
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BARLIANT'S 


7” WEEKLY SPECIALS! 


7 \ We list below some of our current 

‘ offerings for sale of machinery and 

' equipment available for prompt 

shipment at prices quoted F.O.B. shipping points. 
Write for Our Bulletins—Iissued Regularly 


SS 





Kill Floor 


6i$1—DEHAIRER: Baby Boss, 7% HP. mtr. 
a TUB: Boss, steel 5’ x 3’ x 9’ 
New, never used 

6576-—DEHAIRER: Boss, automatic throw, belt 


rive 
6439—HOG HOIST: Boss Jr. 3 HP. mtr. 
5642—BEEF DROPPER: Boss, for raising or 
lowering several sides, 5 HP. mtr 
5644—CASING STRIPPER: Anco $550, 
30”, less motor 
6430—TRIPE WASHER: 36” x 36 
tight & loose pulley drive 
65138—BAND SAW: Jones-Superior 
HP. mtr., less table 
6005—SAW: Jones-Superior, 
stainless table, 2 HP. 
4337—TOOTH EXTRACTOR: 
ditioned 
6360—CLEAVERS: Simmonds-Worden & 
391, 12”-13’-14” blades 


Anco 


Sausage Equipment 


5768—SILENT CUTTER: Buffalo $70-B, center 
dump, 800% cap. less mtr., red. to 
6496— SILENT ee Randall, 
HP. moto 
6645—ROTO. CUT: for sample batches, 
% HP. motors, like new 
6642—GRINDER: Buffalo %78B, 
cellent cond. 
6572—GRINDER: 
4230—GRINDER: 
3 HP. mtr. 
6640—STUFFER: Anco, 400% c 
6643—STUFFER: Randall, 4008, 2 ?' stuffing cocks, 
air valve, 6 tubes 
6474—STUFFER: Buftalo, 200%, double horn .. 
6639—STUFFER: Buffalo, 500%, 2 stuffing cocks, 
tubes, air control piping 
5523—MIXER: Boss, 750%, new shell & parts, 
completely recond., less motor 
6423—PATTY MAKER: Hollymatic 
6574—HEAD CHEESE CUTTER: 
P. 


with two 
less motor, ex- 


Boss $56, 7% HP. mtr. ° 
Buffalo #41, 4” plate, V- belt, 


Rendering 


6436—COOKER: Rujak 4’ x 10’, 20 HP. mt 
with Herringbone drive, used 6 mos. 


r., 
- -$3750.00 
anit & PUMP: 


Boss, 600 ton, steam 
6605—EXPELLERS: (2) 
magnetic separators 
6565— PERCOLATOR: hppeae~ steam coil, will 
handle 2 cooker 
6458—HOG: Mitts & Merrill, 
coupling, less motor 
IR Sat tae’ Gee 
ess motor 


Anderson R.B. two 
ea. 4500.00 


Miscellaneous 


a ce WASHER: Brush type, 34” x 
x 12” stainless * seen ag 
ad root brushes, 2 H 
5278—BELLY ROLLER: Sn "ew “double roller, 
complete with motor 
6463—SMOKEHOUSE: Atmos, complete 
a gy water cooling unit, blower, 
rols, door frame & 2 doors, 2 cage size.. 
enr3—SLICER: U.S. HD. $8, stainless steel 


6585—FROZEN MEAT SLICER: Keebler Eng. 
296. with 25 HP. mtr. 
ota = Buffalo, mod. F.C., 


HP. motor 
5841—BACON HANGERS: (3700) tinned .. 
TRA CKING, SWITCHES & 


6424—LOT i 
or 
y %” 7 “omy” track 
sete throw switches 
106 steel hangers, 10” 


All Offerings Subject te Confirmation and Prior Sale 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


1100.00 





CLASSIFIED ADVERTISING 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


Undisplayed: set solid. Minimum 20 words, 
$4.00; additional words, 20c each. “Position 
wanted,” special rate: minimum 20 words, 
$3.00; additional words, 15c each. Count 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75¢ 
per line. Displayed, .25 per inch. Con- 
tract rates on request. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





SALES MANAGER 


12 consecutive years’ experience in energetic sales 
management and sales promotion dealing with 
national and local chains, institutions, large and 
small retail food dealers and jobbers. Thorough 
working knowledge of all departments, Accus- 
tomed to organizing sales territories and planning 
effective sules promotions. Experienced buyer of 
meat products and associated items. Age 30, mar- 
ried, 3 yeurs’ college, excellent health. Available 
immediately. Prefer southeast. W-337, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill 





POSITION WANTED: By man with 20 years’ ex- 
perience in the industry. Capable of supervision 
of entire small to medium sized plant. Thoroughly 
versed by practical experience in all phases of 
maintenance, processing, manufacturing, fleet oper- 
ations and sales. Full knowledge of cost, purchas- 
ing and accounting. 42 years of age, excellent 
health, married and have family. W-356, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, 





AMBITIOUS GERMAN: 22 years of age with per- 
fect knowledge of all phases of meat production 
working in Switzerland at the present time, is 
looking for a job in the United States. Offers with 
earning possibilities are te he sent to W-338, THE 
NATIONAL PROVISIONER, 15 W. Huron S&St., 
Chicago 10, Ill. 





FOREMAN: Desires position. 33 years old. 15 
years’ experience in packinghouse, five years of 
which was spent as foreman of heg cut and beef 
boning department. W-353, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





TOP NOTCH sausage casing salesman. 
experience, 


Diversified 
Excellent following with large pack- 
inghouse, Looking fer promising position. Top 
reference, W-339. THE NATIONAL PROVI- 
SIONER, 18 E. 41st St., New York 17, N. Y 





SALESMAN: Meat - sausage supplier experience. 

Sell or sunervise sales. Age 40. Will travel or 

relocate. W-352, THE NATIONAL PROVISIONER, 
W. Huron St., Chicago 10, Ill. 





SATSAGE FOREMAN: Long years of experience 
with prominent packers. Able to produce competi- 
tive snuvace. Cort, yield and production minded. 
Ohio or Michigan preferred. Wm. Hameister. 308 
S. Mountain St.. Bay City, Mich. Phone 3-2665. 





SAUSAGE & CANNED MEAT supervisor, fully 
experienced in formulas, cost, yield and sanitation 
problems. 25 years’ experience. Will locate anv- 
where, W-345. TE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, TI. 





SALES REPRESENTATIVE: Connection wanted 
with reliable concern or broker selling to meat 
packerar and sausage mannfacturers. W-3°0. THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 





SATSAGE MAKER: Desires position with medium 
or small plant. Can take comnicte charge. W-340. 
THE NATIONAT. PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





HELP WANTED 





SAUSAGE MAKER: Small plant in west. Top pay 
for man who can produce top quality product. We 
slaughter best of evervthing. W-3%3, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BUTCHER WANTED: For a small plant out wert, 

One capable of taking over the killing floor. W-3284, 

THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Tl. 





SALES ae: Wanted by a progressive meat 
company in Chicago. Write to Box W-346, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





FOOD 


and 
MEAT TECHNOLOGISTS 
Young men needed for rapidly expanding Research 
and Development department. Ultra-modern lab- 


oratory now being completed. Must be staffed with 
men trained in Food Technology, Chemistry and 
Bacteriology. Men also needed with mest process- 
ing experience for development work. 


RESEARCH and DEVELOPMENT 
THE RATH PACKING COMPANY, Waterloo, Iowa 





EXECUTIVE-TYPE FIELD REPRESENTATIVB: 
With knowledge of packinghouse production and 
sausage making. To contact and service estab- 
lished accounts and assist in building territory for 
AAA-1 nationally known manufacturer of food in- 
gredients. Requires traveling from Monday through 
Friday of each week, Liberal drawing account paid 
against commissions with very substantial potential 
earnings. Open only to high caliber man capable 
of dealing on executive level. Give complete edu- 
cation, business and personal history. W-355, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





SUPERINTENDENT AND 

LABOR RELATIONS MAN 
Independent mid-western packer needs man capable 
of handling all labor and management problems 
and know plant efficiency. Must be experienced. 
Unlimited opportunities. Write in detail to Box 
W-342, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t.. Chicago 10, Ill. Your letter will be 
kept in strict confidence. 





REEF CASING FOREMAN: Wanted. Familiar 
with complete operations, slaughter house to grad- 
ing. for eastern position. Only top notch man 
need apply. Interested parties can reach us during 
eed ine if letter is sent immediately to this 
number, W-343, THE NATIONAL PROVI- 
SIONET. 15 W. Huron St., Chicago 10, I. 





WANTED: Young man who has sales ability and 
has an understanding of the merchandising prac- 
tices, as well as hog killing and hog cutting pro- 
cedures of meat packing industry. Will be sales 
representative contacting meat packers. Salaried. 
Splendid opportunity for right man. References 
required. W-351. THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Ti. 





TOP NOTCH SAUSAGE MAN: Wanted at federally 
inspected plant by national packer. Must have ex- 
perience in manufacture of quality products and a 
good understanding of cost and yield annlications. 
W-354, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





WANTED: Young man 27-38, energetic, aggressive, 
to assist in sales. Prefer someone who har called 
on sausage trade, although not necessary. Marvel- 
ous opportunity for person we select. Bobsin- 
Kadison Laboratories, Inc., 3401 S. Halsted St., 
Chicago 8, Il. 





TANK FOUSE FOREMAN: For rendering plant. 
Experience necessary. Good salary and excellent 
opportunity. Write giving full detail< of past 
resnme to Box W-318, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t.. Chicago 10, Ill. 





HIDE CELLAR FOREMAN: Must know grading, 
trim, pack building. and take-up requirements. 
Also handling of calf skins and lamb pelts. Ex- 
cellent job for right man. Large packer—midwest, 

-332. THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill 





Medium sized plant lo 


UNUSUAL OPENING! 
ed the h reputation and 


op h ge 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SALESMAN WANTED: Commission. To cover 
wholesale manufacturers ef frankfurts and frozen 
meats. We manufacture powdered meat tenderizer 
and a product which reduces % to 1 hour off the 
smoking time on frankfurts. Sunny Meadows, 
Inc., P.O. Box 606, Poughkeepsie, N. Y. 
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